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There аге more ways to а man’s 


heart than through his stomach! 
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Buy all his 
Outfitting Requirements 
at 


TRANSVAAL 
STORES 


ооо 


PRETORIA x 
JOHANNESBURG 


BENONI 
BRAKPAN 
SPRINGS 


SOUPS 


оОо--- 
CHICKEN OR TURKEY BONE SOUP 

Bones of left-over chicken or turkey 

6 to 8 cups liquid, including stock or gravy left over 
from bird 

3 stalks celery and few leaves 

2 teaspoons salt Little pepper 

2 small young diced carrots 

1 diced onion or 6 spring onions with 1 tablespoon 
green tops 

I diced potato 

3 tablespoons rice 
Shreds of chicken or turkey 


Make stock of bones and water. Bring to boil, skim. Cook 
for 2 hours. Strain. Add vegetables and cook 45 minutes. Add 
the shredded chicken. Garnish with the onion tops or a little 
chopped parsley. 

M.H. 


MINESTRONE 


The ingredients may be varied to suit whatever you happen 
to have on hand. Тһе soup is very thick and almost а meal іп 
itself. 


% cup diced beef 

2 tablespoons fat 

I cup each potato, shredded cabbage, stewed tomatoes 
% cup each peas, onion, leeks, carrots 

à cup each celery and cooked kidney beans (Optional) 
i clove finely chopped garlic 

4 cup macaroni or spaghetti (broken into short 


lengths) 

Brown the meat in the fat... Remove meat and cook finely cut 
onions, leeks, celery, carrots, cabbage and garlic for 5 minutes. 
Return meat. Add 8 cups ot water or, preferably, stock and boi! 
for 15 minutes. Add potatoes, peas and macaroni and cook til) 
tender. Add tomatoes, beans and a little chopped parsley. Serve 
piping hot. 


VEGETABLE SOUP 


lb. soup meat or flank 
beef or marrow bone 


cups water 

dessertspoon salt 

Pepper and few peppercorns 

I onion, 2 leeks, 3 cup each diced carrots and celery, 4 
large red tomatoes, (grated), and š cup each peas апа 
green beans. Rice. 
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Bring meat, bone and water to rapid boil. Skim. Add salt, 
pepper and peppercorns and simmer for 3 hours. Strain. Add 
vegetables and about 2 good tablespoons of rice. Simmer for a 
further hour. 

M.H. 


CREAM SOUPS 


Basic Recipe 


lo 


tablespoons butter 
tablespoons flour 
cups of milk or 13 milk š cream 
т teaspoon salt 
Pepper 
I small onion 
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This sauce is the foundation of most cream soups. The 
onion is sliced thinly and sauteed in the butter, taking care that 
it does not brown. Stir in the flour. Place in double boiler, 
add the milk and cook, stirring constantly, till smooth and thick. 
Add the HOT vegetable pulp—usually 13 to 2 cups. Reheat 
before serving (over hgt water) and add } cup of cream, stirring 
only until combined. 


Variation 1— Cream of Mushroom 


Use 1 Ib. finely chopped mushrooms, stems, peel and all. 
Simmer for 20 minutes іп 2 tablespoons butter. Add I teaspoon 
grated onion after ro minutes. Do not sieve. 

Variation 2— Cream of Cauliflower 


Break small cauliflower up into flowerets. Cook in double 
boiler in 3 pint milk plus 3 cup water. When very tender, keep 
aside a few sprigs for garnish, and put the rest through a sieve. 
Add liquid from double boiler to make 2 cups. 

Variation 3— Cream oi Green Pea 


Cook 2 cups young peas in a cup of boiling water until very 
tender. Reserve water. Sieve peas, add water to make 2 cups, 
including cooking liquid, and simmer slowly with 1 little grated 
onion (3 teaspoon) 1 teaspoon sugar and salt. Add to sauce, add 
a little chopped parsley, mint or green onion, and a little green 
colouring if needed. If liked, a richer version may be made by 


adding a beaten egg yolk with the cream immediately before 
serving. 


EXCELLENT SERVICE 


PLEASANTNESS 
BETTER VALUES 


Alpha Poultry (9. 


GROCERIES 
PROVISIONS 
DELICACIES 


ААА ЖЫ. 


TELEPHONE 
2-1579 3-3800 


204 V/D WALT ST. 
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“Where there is Always Something Different 1!” 
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DAILY DELIVERIES 


CHICKEN MEXICAINE 


Cut young chicken into serving portions. Season with salt 
and pepper, dip into flour to coat evenly, and fry in 3 cup olive 
oil. Remove when brown, and in same oil fry 3 or 4 Sliced carrots, 
a chopped onion and a sliced green pepper. Arrange chicken in 
casserole, top with the vegetables, add a tin of tomato soup, 
thinned with water or stock, а pinch of sugar and seasoning to 
taste. Cook for an hour, in covered casserole, in 300 oven. Add 
a tin of mushrooms, and before serving, a few sliced olives. 


Sarah Swirsky (Johannesburg) 


FRENCH - FRIED SPRING CHICKEN -- 


Cut young chickens into suitable joints for serving — if very 
small simply halve them. 


Make a batter of two eggs, š cup flour, 4 teaspoon Baking 
Powder, т tablespoon chicken fat; water to make а coating con- 
sistency. Dip chicken into batter, and fry in deep fat until 
golden-brown. 12 to 15 minutes. 


SOUTHERN FRIED CHICKEN 


Dip pieces of chicken into iced water—drop them into a paper 
bag containing one cup flour, 1 teaspoon baking powder, salt and 
pepper. Shake till coated. Put fat to the depth of about 2 inches 
into a heavy pan—when moderately hot, fry chicken. Cover for 
20 minutes, remove cover, and allow chicken to get brown. 


M.H. 


M.H. 


STUFFED SPRING CHICKEN 


Halve chicken lengthwise—rub over with cut onion, season 
with salt and pepper and dredge with flour. Place half chicken, 
cut side down in roasting pan, add a little fat, and roast for 20 
minütes-at 350^. Turn over, fill cavity with half quantity stuffing 
(see recipe). Baste and continue to roast until tender, or for а 
further 20 minutes. 


M.H. 
CHICKEN RANCHO 


Cut young "'frier" into serving portions. Season with salt 
and pepper. Heat about 3 cup oil or shortening in pan. Brown 
chicken on all surfaces. Cover pan, and cook chicken until tender 
(about 30 minutes). Remove chicken and pour off oil, leaving 
about 2 tablespoons. In this fry I large chopped onion, clove of 
garlic, and 3 or 4 green peppers, which have been par-boiled for 
5 minutes; Continue to cook for 5 mins. Stir in 1 tablespoon 
flour, salt and Paprika. Add 4 to 6 large, ripe skinned tomatoes, 
and a tablespoon of chopped parsley, -Cook until thick. Return 
chicken to pan, cook on low heat for 15 minutes. Serve on rice. 


Rose Ossip 


CHINESE CHICKEN 


Cut chicken into portions; roll in egg and breadcrumbs and 
fry till golden brown. 
Put the following ingredients into saucepan and bring to boil :— 
Pulp of 4 large tomatoes 
or +3: bay leaves 
6 pepper corns 
cloves 
I teaspoon mixed spice 
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Salt, juice of т lemon; about 2 сирѕ of water ог 
more as required. 


When boiling, add chicken and simmer till tender. About 1 
hour before serving add 1 cup sultanas and about 1 teaspoon 
sugar. Serve with rice. 

Ethel Smith (Johannesburg) 


SMOTHERED CHICKEN 
(A good method of cooking an old, fat fowl). 


Rub fowl inside and out with onion, salt and pepper — wring 
out an old linen table napkin in cold water, and flour it to the 
depth of 4 inch. Tie fowl up securely in cloth — plunge into 
boiling salted water with a few pepper corns added, and a little 
salt and pepper. After two hours place 3 finely diced carrots, half 
а сир of chopped onion, half a cup of rice, a few peas and a little 
celery on bottom of pot, keeping cloth-wrapped chicken on top. 
Simmer very slowly until vegetables are done and stock is absorb- 
ed, adding more water as required. Serve chicken on hot platter 
and border with vegetables. On untying cloth, there will be about 
one cup of stock, which may be thickened with two teaspoons flour, 
flavoured with parsley and served in hot sauce boat. 8 


CHATEAUBRIAND OF BEEF 


You will need about 7 (0-8 oz. per serving. Have the fillet in 
one piece. Trim off any fat ог skin, and flatten slightly with a 
mallet. Sprinkle with salt and pepper, brush over with melted 
shortening, or olive oil, and broil about 35 minutes. 


Chateaubriand Sauce. 
Brown in a little shortening the following :— 


I small sliced.carrot 

r tablespoon chopped onion 

1 tablespoon celery (optional) 

I Spring onion, chopped (with green) 
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Why Accept Second Best? 
When You Buy 
VENETIAN BLINDS 
-----0900----- 
Insist On 


Kirsch SUN- AIRE 


——————000— ——— 
FORSYTH, UDWIN (PTY.) LTD. 
JOHANNESBURG PRETORIA DURBAN 
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When well browned, add 2 tablespoons flour. Add I сир 
stock (made from trimmings). Bring to the boil and strain. Add 
{ teaspoon minced parsley, 1 teaspoon lemon juice or wine, and 
salt and pepper to taste. Serve over the steak, which has been 
diagonally sliced, with an accompaniment of crisp potatoes, 
broiled tomatoes and peas. 

M.H. 


WIENER SCHNITZEL 

Have the butcher cut veal into steaks about š inch thick. Pound 
well with mallet till very thin. Season the meat with salt and 
pepper. Dredge with flour, pat it in, dip into beaten egg, then 
fine bread or cracker crumbs. Chill so that coating will stick. 
Heat two tablespoons fat and one tablespoon oil in pan. Add 
paprika till fat looks reddish, then add clove of garlic till brown. 
Remove garlic, fry meat on both sides till brown. Reduce heat 
and cook till very well done. Remove meat to hot platter, add to 
the pan enough water to make about $ cup, one tablespoon lemon 
juice, and 3 finely sliced, stuffed olives. Serve with a slice of lemon 
and a rolled anchovy on each serving. May be served without 
sauce, or with slice of hard-boiled egg on each piece. 


M.H. 
HAWAAIAN VEAL 


With meat mallet, flatten six veal chops. Season them with 
salt and pepper, and dip in flour. Fry till a rich brown. Place in 
casserole and add % cup pineapple juice (drained from tin of 
Chunks) 1 tablespoon lemon juice, 2 teaspoons Worcester Sauce. 
Cover casserole and simmer in slow oven (275°) for 14 hours. 
Drain the pineapple chunks, dip in flour, and fry till browned. 
Add to casserole and cook 10 minutes more. 


Sarah Swirsky (Johannesburg) 


TONGUE EN CASSEROLE 


Scrub fresh tongue with hard brush. Trim, putting aside 
trimmings. 


In a large saucepan brown in a small quantity of fat, one sliced 
onion. Add tongue, and cook till brown. Add water to cover, 
pepper, salt, peppercorns, І teaspoon of sugar, a few cloves, 
à pinch of ginger, and а clove of garlic. Simmer gentlv 
for.4 or 5 hours. An hour before done, remove tongue, 
skin it, and return to saucepan adding about 2 tablespoons of 
chicken fat. After the tongue has been cooking about 1% hours, 
place in separate saucepan the trimmings which һауе” been 
thoroughly washed and cut up small. Cover with water, add a 
large onion, 3 dozen carrots, 2 tablespoons of brown sugar, salt 
and pepper to taste. Return this sauce to saucepan with meat, and 
gravy with a teaspoon of flour, and pour 2 tablespoons of syrup 
over the top. Keep hot in oven. 

Ethel Smith (Tohannesburg) 
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МОХКЕҮ GLAND STEAK 


Ik lb. well-pounded thinly cut steak 
I tablespoon onion juice 
One minced clove of garlic 
# cup vinegar and water mixed 
r tablespoon syrup 


k tablespoon sugar 

1} tablespoons Worchester Sauce 

I teaspoon mustard 

4 tablespoons tomato ketchup (generous) 


Salt Pepper Paprika. 


Combine all ingredients for sauce. Fry steak as rapidly as 
possible in two tablespoons shortening. Remove to hot platter. 
Pour sauce into pan and cook until somewhat reduced. Taste 
for seasoning. Pour over steak and serve. If steak is tough, it 
may be marinated in the sauce for half-an-hour. Remove from 
marinade, fry in sizzling hot pan in very little fat. Heat marinade 
as above, and pour over. 


TONGUE EN CASSEROLE 


ї ox tongue 

2 onions 

і cup diced celery 
I сир cooked peas 
I cup tomato puree 
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teaspoons brown sugar. 
Few peppercorns 

Scrub tongue with stiff vegetable brush dipped in coarse salt. 
Rinse. Cover with water, and simmer until almost done, adding 
onion, celery, sugar and seasoning after 30 minutes of cooking. 
Skin and trim. Place in casserole, add strained stock (reserving 
+ cup for sauce) tomato and peas, and bake with lid on dish, 
for т hour at 350°. To reserved stock, add 4 teaspoon flour, 4 
teaspoon chopped parsley and 3 teaspoon Worchestershire Sauce. 


M.H. 
HAMBURGERS PIQUANTE 
1: 165. beef 
onions 
8 cream crackers 


to 


Mince meat, crackers and onions together. Season. Shape 
into thin rounds and fry quickly in hot fat. Remove to ovenware 
dish, pour over sauce, and leave in oven at 275° for an hour. 


FOR ALL TYPES OF PLUMBING 
PHONE 78-4939 


----оОо---- 
R. L. MOORE (РТҮ.), LTD. 
= — O — 


PLUMBERS AND SANITARY ENGINEERS 
493, FEHRSEN 5Т., BROOKLYN, PRETORIA 


ERICA NYLON HOSE 
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WHOLESALE DISTRIBUTORS 
"PARIS HOUSE WHOLESALERS” (Pty.) Ltd. 
E eei: 
60, DELVERS ST., JOHANNESBURG 


yit 


P.O. BOX 641 PHONES 


C/R. CHURCH & CENTRAL STS. 2-4529 
PRETORIA 2-4563 


293, CHURCH STREET, PRETORIA — — — — — Phone 2-5143 
— к F 
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Sauce 


Fry large chopped onion in a little fat until tender. Add 2 
tablespoons each vinegar, brown sugar and Worcestershire Sauce, 
| Add 4 tablespoons lemon juice, 1 cup tomato sauce, š cup water, 

1 teaspoon each prepared mustard and celery salt, dash of Tabasco 
or Cayenne. Cook for to minutes before over meat. 


—Rose Ossip 
HARICOT OX-TAIL 


t large or two small ox-tails 
6 pepper corns 
2 cloves 
6 button onions 
2 carrots 
ii 2 turnips 
| Peas 
t cup haricot beans which have been soaked overnight 
| (optional 


Cover jointed tail with cold water. Bring to boil with a 
pinch bicarbonate soda, and drain. Bring to boil again in cold 
water, and drain. Rinse each joint under running water and 
trim neatly. Cook in boiling water with onions, beans and 
seasoning. After three hours, add the vegetables, diced, and 
cook till tender. Strain off two cups of stock. Melt one table- 
spoon of chicken fat, stir in one tablespoon flour till light brown. 
Add stock and stir till boiling. Add 1 teaspoon mustard (dry), 
$ teaspoon Worchester Sauce, one tablespoon lemon juice, salt 
and pepper to taste. Return this sauce to saucepan with meat and 
simmer till blended. Add one generous tablespoon sherry. 
Sprinkle with finely chopped parsley. 

M.H. 


HOW TO BRAISE MEAT 
Braising : 


Cooking by moist heat. Recommended for lean or tough cuts. 

Method (1) Season meat with salt and pepper. 

(2) Sprinkle with flour 

(3) Brown slowly on all sides in hot fat 

(4) Add small amount of water or stock (boiling) 

| (5). Cover tightly. Simmer slowly on top of stove or 
| іп 3007 oven till very tender (3 to 5 hours). 
| Gravy for Braise 


ss 
A ене 


| Skim fat off liquid in pot. To 2 tablespoons of fat use 2 
| tablespoons of flour. Cook over gentle heat until a rich brown, 
| stirring constantly so that it will not burn. Add liquid. drained 
from pot plus enough water to make 1 cup. 
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Variation 1— Beef à la Mode 


to 4 lbs. beef 


23 


2 to 3 tablespoons fat 
1 сир seasoned flour 
2 cups boiling water or stock 
l cup each sliced onion and turnip (diced) 
г cup each carrot (diced) and peas 
А few pepper corns 
1 cup sherry (if liked) 
Make as above. Half an hour before done, add vegetables. 


Use extra liquid if it appears too dry. Place on hot platter with 
vegetables. Pour on sauce, adding wine if desired. 


Variation 2— Savoury Short-Ribs 


3 to 4 lb. beef ribs 

11 tablespoons mild vinegar in š cup water 
l cup seasoned fllour 

1] tablespoons each Tomato Ketchup and А.т. Sauce 
ı finely diced onion 


Brown the meat in a little fat. Remove to casserole, add 
water, vinegar and sauces to fat in pan. Scrape bottom of pan with 
à wooden spoon. Sprinkle meat with onion and pour over the 
boiling liquid from pan . Cover casserole and place in oven at 


3252. Cook about 3 hours, adding liquid if necessary. 


Variation 3— Lamb Chops Creole 
6 lamb or mutton chops, dipped in Seasoned Flour. 
diced onions. 
cup tomato puree 
cup water 


WM RS ы 


Brown chops in a little fat, if they have not enough of their 
own. Place in a casserole, spread over the diced onion, which 
has been lightly browned in the pan in which chops were done. 
Add water to the pan, bring to boil, pour over the chops, add 
the tomato puree or tomato soup,.a little additional salt and 
pepper. Cover and bake in a very slow oven about 275° for 1% 
hours. Serve with mashed potatoes and peas. tB 
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"SERVICE 4 SATISFACTION" 


DRY CLEANERS 
oo 


We Call and Deliver 


PHONES 2-7175 and 2-3418 


| CARPETS OUR 
| |. SPECIALITY 


Variation 4— Beef Rolls 


Cut sirloin steak ог round into thin even slices. Cut апу fat 
from the meat and cut into long narrow strips. With meat mallet, 
bang meat out thin; sprinkle with salt and pepper. On each 
slice place a long strip of carrot, a strip of fat, and, if liked, a 
sprinkling of parsley. Roll up firmly, and fasten with cotton 
or tooth picks. Proceed as for braise, adding onion and a clove 
of garlic and 2 carrots, which should be browned with meat before 
stock or water is added. Cook in heavy vessel with lid for about 
4 hours. Skim off fat and remove picks before serving on bed of 
rice. ‘‘Musts’’ for this recipe: 

Brown meat well on all sides. 

Add minimum amount of liquid. 


Cook very slowly. 
ROAST TURKEY 


Count on 3 lb. raw, dressed weight per person. Hens will 
yield more servings of white meat, but Toms are equally tasty. 


Remove leg sinews, trim and singe bird. Wash thoroughly 
inside and outside in cold water. Drain and dry. 


Leave unstuffed or uSe Sausage or Liver Stuffing. If neither 
is available, use Bread Stuffing. Stuff and stitch up 
openings. See that bird is only half full of stuffing as it expands 
considerably. Score the surface ОҒ a large onion, rub over entire 
surface of bird. Salt lightly, (too much salt at this stage toughens 
meat), pepper апа pat flour firmly over the turkey. Have oven 
heated to 275°. Place bird in uncovered roast pan, with a little 
fat in the bottom. Add the onion that you used for rubbing, a 
few pepper corns, and turkey, placed on its breast. Pour 2 or 
3 tablespoons of fat over top. If you have not time to baste, 
dip a muslin or thin cloth in fat, cover turkey in pan. Otherwise, 
baste every 20 minutes ог so, with fat in bottom of pan. Allow 
about 25 minutes to the Ib. although an old bird will naturally 
require longer cooking. When the flesh of the drum-stick 15 
tender when you pinch it between the fingers, it is done. About 
half-way through the cooking, sprinkle with salt. An hour before 
it is done, turn it, to brown the breast. 


Giblet Gravy 


Place neck, wing-tips, gizzard, heart and feet into saucepan. 
Add water as for soup. Add onion, carrots, leaf of celery, pepper 
corns, salt and pepper. Cook till giblets are tender. Mince the 
meat, and strain the stock. When turkey is done, remove it to 
a warm place, drain off all but 2 or 3 tablespoons fat. Leave 
the brown *'goodness'' at the bottom. Stir in 2 tablespoons flour, 
and cook over low heat until a rich brown. Add а pinch of sugar. 
Gradually add 2 cups of stock, and cook, stirring all the time, 
until. free from lumps. When reduced by 3, taste for seasoning, 
strain, add minced giblets (optional). 

M.H. 
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FISH 


---ООо-- 
FILLETS ОЕ FISH THERMIDOR 
lbs. filleted sole ог king-klip 
cups milk 
oz. cheese 
lb. butter 
tablespoons flour 
tablespoons lemon juice. 
dessertspoon Worchestershire Sauce 
Salt Pepper Paprika. 
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Butter dish which is large enough to take the rolled fillets 
in a single layer. Sprinkle fish with salt and рррег, roll up on 
wrong side (inside out) so that they will not unroll. Pour milk 
over, add a little more seasoning, and bake at 375° for 25 minutes. 
Drain milk off fish. Melt butter, stir in flour, add hot milk 
gradually, and cook over hot water until thick and smooth. 
Add grated cheese, sauce and lemon juice. Pour over baked 
fish rolls, sprinkle with paprika, and brown lightly in broiler 
or under top switch of oven. Serve in dish in which it is baked. 


M.H. 

FRIED FISH 

Variation 1— Crumbed 

Wash fish in iced, salted water. Drain and dry between two 
towels. Skin and fillet, and cut into servings. Sprinkle with salt 
and pepper. Dip into egg, beaten with 2 tablespoons water or 
wine. Coat with ground cracker crumbs, bread crumbs, or Post 
Toasties. Cook in deep oil or butter about 4 minutes on each 
side. Drain on crumpled paper. If all the fish will not go into 

pan at once, wash pan between batches. 


Variation 2— Jewish Style 


Salt fish. Add pepper to plate of flour. Have ready shallow 
dish of well-beaten eggs; Impale fish on fork, dip in flour to coat 
well, immerse in egg, allow excess to drain off, and fry in hot 
oil as above. 


Variation 3— In Batter 


Make a batter of т egg, } teaspoon baking powder, 1 cup 
flour and milk or water to make a good coating. Add salt and 


pepper, beat lightly, and leave while you are preparing fish. Pro- 
ced as above. 


Variation 4— Sole Meuniere 


. Cut fish into suitable pieces. It need not be filleted for 
this dish. Put a fair amount of butter into pan, heat but do 
not allow to burn (a little oil added to butter prevents this). 
Sprinkle fish with salt and pepper. Roll in flour. Saute in butter 
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"Phone 27454 
PARISIAN 


TAILORING AND OUTFITTING CO. (PTY.) LTD. 
280, Paul Kruger Street 


Stockists of:— 
ALBA, PERSONALITY & REX SUITS AND 
SPORTS WEAR. 
— 
MONATIC, CLUB AND AMBASSADOR SHIRTS 
CARLTON SPORTS SHIRTS 


PREMIER FOR PROPERTY 
-- ---оОо-- 
Properties Sold - Loans Negotiated - All Forms of Insurance 
Undertaken - Rents Collected - Sworn Appraisors 


Branch Managers: SOUTHERN BUILDING SOCIETY. 


Premier Investment Corporation (Pty,) Ltd. 


P.O. Box 1314, 235, Pretorius Street, 
Phone 2-0847 Pretoria 


GOOD COOKING NEEDS GOOD COAL 
We supply only the best Witbank Coal for all household purposes. 


GUARANTEED TO GIVE “НОТ” RESULTS ! 


PRETORIA COAL CO. 


281, Andries Street 
Box 526, 'Phone 2-5648 


PRETORIA MOTORS (PTY.), LTD. 


542, MITCHELL STREET Phone 79-2209 
— r — 
GOLF SERVICE STATION 
456, CHURCH STREET, W. Phone 79-5028 
СС 


PETROL 6 OILS 


Tyres — Tubes — Accessories 
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until done, but not dry. Place оп hot dish, put 2 tablespoons 
butter into the pan from which you have removed fish, allow 
to brown lightly, add the juice of 2 lemons. Pour over fish, and 
garnish with chopped parsley. For Sole Amandine, garnish with 
blanched almonds browned in the butter at the end. 


CRISP BAKED FISH 


Ib. filleted fish 

cup top milk or thin cream 

tablespoon salt 

L cup fine dry breadcrumbs or Post Toasties 

1 tablespoon each grated cheese and minced parsley 
(optional) 

Pepper and (if liked) a little Onion salt. 


- Ne to 


Cut fish into servings (six). Dip into cream to which salt has 
been added. .Add cheese, parsley and Onion salt to the crumbs. 
Roll fish in mixture. Place in shallow well-buttered dish, pour 
over a little oil or dot with knobs of butter, and bake in very hot 
oven, about 5007, until golden. About 20 minutes. Serve with 
Mustard or Hollandaise Sauce. 


M.H. 
FISH SAUSAGES 


lb. flaked boiled fish ; 

Ib. stale bread crumbs; 

lb. mashed potatoes ; 

spring onions; 

teaspoon finely powdered sage; 
teaspoon pepper and salt; 
teaspoon Baking Powder ; 

Flour tor rolling; 

Liquor in which fish was boiled; 
Parsley. 


MC S N ам кым 


Mash fish finely ; add bread crumbs and potato; finely minced 
onion, all seasoning and Baking Powder. Moisten with liquid 
to soft dough which will not stick to the hands. Divide into 
sausage Size portions, roll each firmly in flour. Leave for an 
hour or two, Heat 2 tablespoons.oil in baking tin; turn sausages 
in oil to grease them all over. Bake in brisk oven for 25 minutes. 
Serve with parsley and lemon wedges. 


—Ethel Smith (Johannesburg) 
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FISH А LA PORTUGAISE 


2 Ibs. Kingklip filleted. 

} cup cream 

% cup cracker crumbs or crumbed cheese nuts 
2 chopped onions 

4 firm tomatoes (skinned) 


Salt and Pepper 
Butter. 
Butter casserole ; Season fish ; dip in cream and roll in crumbs. 
Place in dish; add layer of onion; top with sliced tomato. Add 


salt and pepper. Sprinkle with remainder of crumbs. Dot lavishly 
with knobs of butter. Bake at 400° till golden brown. 
M.H. 


FISH MORNAY 


ї cup mashed potatoes 
1 egg yolk 

i cup grated cheese 

> 


cups flaked, cooked fish 
cup medium white sauce 
Bread or cracker crumbs. 


_ 


Butter a pie dish fairly lavishly. Pat the mashed potato 
firmly into it. Make sauce (see recipe) add the cheese, stir till 
melted, then egg yolk. Cover the potato with half the sauce 
mixture, add the fish, cover with rest of sauce. Top with crumbs. 
Add knobs of butter, and bake about 15 minutes at 375°. Can 
also be baked in individual ramekins or casseroles. 


M.H. 
EGG AND LEMON FISH 


Ik to 2 Ib. firm fish 
3 egg yolks 

3 lemons 

2 onions 


to 1$ tablespoons sugar (to taste) 
Salt Pepper Bayleaves Pepper Corns 


Extract juice from lemons, and strain. Beat yolks with sugar 
and a little salt. Boil fish for 20 minutes, with sliced onions, 
Salt, pepper, peppercorns, 2 or 3 bayleaves in enough water to 
cover. Take out carefully, and place in shallow dish in single 
layer. Strain stock on to yolks, beating all the time, then add 


lemon juice. Add a little finely chopped parsley, and pour over 
fish. When cold place in fridge to set. 


Gertie Cohen 
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Central Wine 
and Spirit 
E Ltd. 


-----ООо---- 


384-6, CHURCH STREET EAST 
PRETORIA 


-----О()О----- 


Proprietors: 
SHERITAN, BARONET & CABARET Brandies, 


KLOOF Wines. Gin & Liqueurs, 


{ — OO ut 


P.O, Box 419. Telephones 2-3758 2-8792 


POACHED FISH 


Тһе new American method 


Cut a circle of waxed paper to fit over your pan. Cut а hole 
the size of half-a-crown in the centre, to enable the steam to escape. 
Butter the under surface of the paper. This method conserves the 
juices, so that far less liquid has to be used, and the flavour is 
unimpaired. 


2 Ibs. fish fillets 
tablespoons butter 
1 fair-sized minced onion, or several spring onions, 


I2 


sliced 

г clove of garlic impaled on a tooth-pick (optional) 

i cup cream 

} cup white wine or 1 teaspoon lemon juice in 4 cup 
water 


Four red, fully ripe tomatoes or 1 cup puree 
Salt Pepper Chopped parsley. 


Using a large shallow pan with a lid, melt the butter. Ада 
onions, garlic, sprinkle with salt and pepper. Arrange seasoned 
fish. on top. Cover with peeled, sliced tomatoes or the Puree, 
sprinkle with wine, cover with the paper, then the lid, and bring 
to the boil on high heat. Cook about ten minutes, or until fish 
flakes easily with fork. Do not overcook! Remove lid, paper and 
tooth-pick with garlic. Mix together r good tablespoon butter, 
t teaspoon flour and the cream. Add т egg yolk.. Carefully lift 
fish from pan into buttered oven-ware dish. Add cream mixture 
to pan, and cook for a minute, stirring gently. Use low heat. 
Pour sauce over fish, having made sure of the seasoning. Brown 
surface under the Griller if desired. 


Variation 1— With Mushrooms (Bonne Femme) 


Omit tomatoes and substitute 4 to $ Ib. sliced mushrooms. 
Use a little extra butter, and after sauce is done, add 3 tablespoons 
more cream. This is usually browned on top. 


Mushroom Stuffing 


2 oz. butter 


I teaspoon minced parsley 
Good pinch mixed herbs 


1 cup fine cracker or bread crumbs 


I medium, minced onion 
Stalk of celery (minced) 


4 02. tin of mushrooms or 4 Ib. fresh 
Salt and pepper. 
.. Brown onion and celery in the butter very lightly. Add 
sliced mushrooms and saute together for a minute or two. Add 
rest of ingredients. 
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Stuffed Fillets oí Fish (Baked) 


Melt 1 lb. of butter. Add 1 tablespoon lemon juice and a 
little onion salt or onion juice. Dip the seasoned fillets into this 
mixture. Lay in well-buttered oven-ware dish. Spread filling over 
fish, cover with another layer of fillets, which have been dipped in 
the butter. Drizzle rest of butter over top. Bake in slow oven, 


o 


about 375^, for an hour, using extra butter if it is too dry. 
2/2 d > P. 


Stuffed Turbans of Sole 

Use stuffing as for stuffed fillets. Line buttered muffin 
tins with the fillets. Fill stuffing into centre. Place a dot of 
butter on each, put in tin of hot water, and bake at 375° for 25 
minutes. If mushrooms are not used, substitute soft, grated 
bread for cracker crumbs, and serve with a sharp sauce. (See sauce 
recipe). 


Stuffed, Creamed Fillets of Sole 


Spread fillets with stuffing. Roll up. Place close together 

in buttered dish. Pour over 1 cup sour cream, seasoned with у 

teaspoon onion juice, $ teaspoon dry mustard, salt and paprika. 
Proceed as for Stuffed Fillets. 

M.H. 


FISH CROQUETTES WITH SAUCE 


14 to 2 cups flaked cooked fish (fried, or boiled) 
2 heaped tablespoons butter 

4 cup flour 

1 tablespoon finely chopped onion 

1 cup liquid (part milk, part cream) 


Egg and bread-crumbs. 

Finely flake left-over fish. I prefer to strip the brown coating 
off fried fish, before measuring. If you have not enough fish, 
one or two chopped hard-boiled eggs can be used to eke out. 
Lightly brown. the onion in the butter, add flour, and make a 
white sauce. Season fairly highly, and add to prepared fish. 
Chill well. Form into cylindrical rolls or flat cakes, roll into fine 
crumbs, then egg, then again crumbs. Brown in deep shortening 
or oil. Drain well on paper. у 


запсе Ерісигеап 
L cup mayonnaise 
i cup sour cream 
2 tablespoons horse-radish, fresh or bottled 
1 teaspoon made mustard 
I teaspoon sugar 
Lemon juice to taste 


Salt. 
Combine ingredients in given order. Chill till needed. 


M.H. 
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RAZELLE COIFF URES 


| 

| Ф MANICURE 

| € TINTING 

| Ф | PERMANENT WAVING 
4 CUTTING & STYLING 


505с, FEHRSEN STREET, BROOKLYN 
'Phone — 78-4258 


WITH COMPLIMEN == 
PRETORIA WHOLESALE TRADING CO. 


178 V.D. WALT ST. 


PRETORIA 


SNACKS FISHERIES 


12 MARKET HALL 


'Phone 2-6722 ‘Phone 3-2844 
ms Бина 


COME TO SNACKS . 


for delicacies that are different 


DAILY DELIVERIES ANYWHERE 


WITH THE COMPLIMENTS 
OF 


HYMIE SOFER 


ы СЈО 


BOOKMAKING МЕМВЕК ОҒ 
PRETORIA TATTERSALLS 


GEFILLTE FISH 


2 Ibs. fish (a mixture of 14 line fish and } stock is best) 
medium onion 

small carrot | 
4 unbeaten eggs | 
I 


slice white bread or 2 tablespoons Matzo meal 

| I сир water | 
| 13 tablespoons salt 

f I teaspoon pepper 


| Stock 
Bones, skin and trimmings of fish 
3 or 4 large onions 
3 or 4 carrots (whole) 
2 pints water 
Salt Pepper. 


* 


Boil the stock for at least three hours. | Strain, reserving one 
carrot for garnishing. Chop or mince the fish, onion, carrot and 
bread or meal. Add the water, the eggs, salt, pepper and a pinch 
of sugar (optional). If you have ground almonds 1 or two table- 
spoonsful are a good addition. With wet hands, form the mixture 
into small balls (about the size of a golf ball). Drop carefully 
into the boiling stock (using a large shallow saucepan). Boil for 
1$ hours or until the stock is sticky. Lift out carefully into dish 
from which you wish to Serve, strain stock over, garnish with 
reserved carrot, cut into fancy shapes, and parsley. 


M.H. 
— ————oOo 
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CAKES AND FILLINGS 


оОо--- 

HINTS ON BAKING: 

(1) Collect all ingredients before starting. 

(2) Preheat your oven to desired temperature. 

(3) Unless otherwise stated, have all ingredients at room tempera- 
ture. 

(4) Sift flour before measuring and for cakes sift 3 times with salt 
and baking powder. ЕШ cup with spoon, do not pack. 

(5) Sift sugar before measuring. 

(6) Cream your butter till quite white and then add sugar 
gradually. You cannot overbeat at this stage. 

(7) When adding dry ingredients, stir only enough to blend, 
do not beat. 

(8) Standard measuring cups and spoons have been used through- 
out this book. 

(9) Unless otherwise stated all measurements are level. 


Egg Whites: 

Beat at room temperature. ‘Stiff, but not dry’’ means until 
egg white stands up in points when you lift out the beater, but 
the tips of the points droop, and surface looks moist. If eggs are 
dry they lose their leavening power. 


CHINESE TART 

Pastry 

4 ozs. flour (1 cup) 

2 ozs. butter (4 cup) 

1 beaten egg 

1 tablespoon sugar 

à teaspoon baking powder 

Mix dry ingredients. Crumble butter in to mixture, then add 

egg. Line tart tin, spread with apricot jam. Spread with 
the following :— 


Filling 


2 ozs. ground almonds 
1 beaten egg 
1 oz. melted butter (2 tablespoons) 
1 tablespoon sugar 
Cover with remaining pastry rolled into strips. Bake at 400 


until a golden brown. When cool, brush over strips with a bitter 
chocolate icing. 


Rose Ossip 
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Telephone 2-2015, Р.О. Box 214 


JACQUELINE 


294 CHURCH STREET, PRETORIA 
LATEST STYLES IN DRESSES, COATS 
AND MILLINERY, ARRIVING REGULARLY 


STOCKISTS OF ASHLEIGH, JAXLY, DORIS LINCOLN, 
LINDEMAN AND OTHER POPULAR MAKES 


| 


SPACE DONATED BY 
NATHAN SACHS, LTD. 
GERALD BERKOW, M.P.S., F.S.O. (S.A.). 
CHEMISTSS, OPTICIANS 8 PHOTOGRAPHIC DEALERS 


288 PAUL KRUGER STREET 


PRETORIA 
Phone 2-7121. Box 1056. 


REWARD 
FOR SPORT OR LABOUR 


Chandler's Beers 


THE FINEST THIRST-QUENCHER OF ALL! 


Р.О. Box 972. Phones: Wholesale 2-8411, Retail 2-5902 
D. TOMKIN (Pty.), Ltd. 
WHOLESALE AND RETAIL BUTCHERS 


6 and 7 MARKET HALL, PRETORIA 


—t F 
KOSHER MEAT, Phone 3-0147 


x UPSIDE-DOWN САКЕ 
Prepare square tin by buttering lavishly. Spread with 4 
tablespoons of brown sugar and about 2 tablespoons melted butter. 
Arrange fruit (pineapple rings with cherry in centre of each, or 
canned peaches, or apricots) in design on top of mixture. Make 
а:— 
Вайег Sift together 
11 cups sifted flour 
3 cup sugar 
2 teaspoons baking powder 
k teaspoon salt "an: 
(4 cup milk plus 1 tablespoon Vanilla 
2 ozs. butter (at room temperature) 
1 unbeaten egg 


| 


Ааа, 


Beat until well blended (about 3 minutes at medium speed оп 
mixer). Pour over fruit. Bake at 350° for 35 minutes. Invert 
оп to serving plate. Serve with cream or custard for dessert. 

M.H. 
RAINBOW CAKE 
(Child’s Birthday Cake) 

g ozs. butter 
1} cups sugar 
5 eggs 
3% cups flour 
4 teaspoons Baking Powder 
1$ cups milk (Scant) 

Salt 

Vanilla 

Confectioners Colouring 

3 tablespoons cocoa. 

Cream butter. Add sugar gradually, creaming until white 
and fluffy. Add eggs singly, beating after each addition. Add 
the sifted flour, baking powder and salt, alternately with the milk 
(to which has been added the Vanilla). Divide the batter into 3 
parts. To one add the cocoa, leave one plain, and to the third 
add the colouring in any desired shade. Pour into buttered 9 in. 
layer tins, and bake at 375° for 30 minutes. When cold, put 
layers together with a butter filling, and ice the sides with a 
pink-tinted icing. Sprinkle a strip of greaseproof papet lavishly 
with Chocolate Vermecilli, toasted cocoanut or “hundreds and 
thousands.” Holding the cake firmly in both hands on un-iced 
surfaces, roll the cake gently over the paper until the sides are 
evenly coated. What is left оп the paper can thus be re-used 

for the same purpose. Ice and decorate top as desired. 


M.H. 
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ORANGE САКЕ 


+ lb. butter 

ї cup sugar 

2 eggs 

3 cup milk or orange juice 
2 cups flour 

К! эле о n РЫ , 
1% teaspoons baking powder 
à teaspoon salt 


Top Mixture 
3 tablespoons sugar 
Rind of two oranges (finely grated) 
à cup cocoanut 
Cream butter and sugar. Beat in eggs, then add sifted dry 
ingredients, alternately with liquid. Put into buttered square 
tin, sprinkle with top mixture, and bake at 350? for 35 minutes. 
Gertie Cohen 
ORANGE CAKE 


+ Ib. butter 
ї cup sugar 
і cup flour (very full) 
з eggs 
14 teaspoons baking powder 
Juice and гіпа of 1 orange. 


Beat eggs and sugar until light and thick. Fold in flour. 
Meanwhile heat together butter, juice and rind. Add to flour 
mixture and beat in gently. Fold in baking powder and bake in 
deep buttered tin at 375° for 35 to 40 minutes. 


Rose Ossip 
PINE-APPLE CREAM LAYER 


N.B.—Use house-hold measures. 
eggs 

tablespoons sugar (generous) 
tablespoons cream 
tablespoons flour 

teaspoon Pineapple Essence 
teaspoons baking powder. 


Beat the eggs and sugar very well together to a thick cream. 
Add rest in given order. Bake in two 9 in. buttered tins at 375° 
for 20 minutes. 


ve ot OP 


Rose Zinn 
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Тһе Мате 


HACKS 


Represents the Progressive Spirit of Commerce 
and Industry of Pretoria ! 


— 


Commercial and Industrial Companies controlled by the Hack Group аге:-- 
Lester's (Ptv.), Ltd. 

Hack’s Furnishers (Pty.), Ltd. (Complete Outfitters). 
Lustra Furnishers (Pty.), Ltd. 

Hackbro Investments (Pty.), Ltd. 

Northern Roads Construction (Pty.) Ltd, 


And a New Company (in the course of registration) 
for the manufacture of Socks in Pretoria: 


Glencarol Sock Industries (Pty.), Ltd. 


THIS SPACE 


HAS BEEN DONATED ВУ... 


259 OLIVIER STREET, BROOKLYN 


АРРІ,Е САКЕ 
lb. butter 
cup sugar 
eggs 
21 cups flour 


ы шш ам 


2 teaspoons baking powder 

% cup milk 

| I teaspoon Vanilla 

| Cream butter and sugar. Апа well-beaten eggs and Vanilla. 


Add the flour which has been sifted with the baking powder, alter- 
nately with the milk. d 


Apple Sauce Topping 
On top of batter spread the following topping :— 
4 tart cooking apples (cored and peeled) 
Sugar and cinnamon to taste 
A little water. 


Cook slowly till apples are broken up, and water has cooked 
away. Cool. Sprinkle with cinnamon, dot with butter, and bake 
at 350° for 45 minutes. 


Bessie Rostowsky 


enw, LIGHT FRUIT CAKE 
lb, butter , <, LON 
eggs 
cups flour 
lb. mixed peel 
lb. raisins (seedless) 
lb. each currants and sultanas 
Ib. each cherries and blanched almonds 
grated nutmeg 
wineglass brandy 
teaspoon lemon essence. 


M del — ыбы boe 3-2 зы NO j. ыы 


Cream butter and sugar. Add beaten eggs singly. Add 
19 essence апа brandy, then flour which has been sifted with nutmeg. 
ki Fold in the fruit which has been washed, dried and cut into small 
ii pieces. Bake іп a tin which has been lined with 2 or 3 thicknesses 
of buttered brown paper. Bake in a moderately cool oven, 250° 

to 300° about 3 hours. 


Yettie Siskind 


28 


ea FUDGE CAKE 


i cup sugar 

4 . Ib. butter с 
Ik cups flour 

à cup cocoa 

1 teaspoon baking powder 

teaspoon bicarbonate of soda 

à cup boiling water 


Little Salt Vanilla. 

Have all ingredients at room temperature. Place in large bowl 
and with electric or hand beater, beat together until well blended. 
Bake in 8 in. square buttered tin at 325^ for about 35 minutes. 
When cold cut into 2 parts. Cut each of these through centre 
to form four layers, and put together with Rum butter Filling 
Coat with chocolate icing, and sprinkle whole with chocolate shot. 
Tint a little of the filling а дейсаге pink, and pipe a *'ribbon" 
in a fluted effect over top of cake. Recommended for the Electric 


Mixer 
M.H. 
QUICK SPONGE CAKE 
4 eggs 
т cup sugar (51 ед -3 times) 
1 cup flour (sifted 3 times) 
1 teaspoon baking powder (rounded) 
13 tablespoons lemon juice in equal quantity of water 

Vanilla Salt. 

Beat egg whites until stiff, but not dry. Out of the cup of 
sugar take 4 tablespoons, and beat this gradually into the whites. 
Add liquid to the yolks, and without washing the beater, beat till 
thick and lemon-coloured. Beat in the rest of the sugar. Add to the 
whites and combine with spoon until no streaks show. Fold in the 
sifted dry ingredients, but do no more beating. Pour into buttered 
layer tins and bake about 30 minutes at 325°. 

Variation (1)— Mocha Cake 

Put layers together with whipped, sweetened cream which has 
been flavoured with Coffee Essence. Spread a layer of this Mocha 
Cream over (һе top. «Mark a pattern of squares with a skewer. 
Using plain whipped cream pipe over the marks with rose or 
star tube, so that you'get the brown showing through. 


Variation (2)— Strawberry Basket 


1 sponge cake (baked in circular tin) 
punnet strawberries or mulberries 

2 tablespoons smooth apricot jam 
Cream Chopped nuts. 
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BERMAN BROS 


оОо— 


ELECTRICAL CONTRACTORS, ARMATURE 
WINDERS AND RADIOTRICIANS 


о20о---- 


Stockists Agents: “SHARETT” Electric Geysers 


000 


STOCKISTS OF ALL DOMESTIC, 
ELECTRICAL APPLIANCES, 


INCANDESCENT & FLOURESCENT 
FITTINGS 


kie ies, Rae 


LATEST SELECTION OF RECORDS 


— ——o00— —— 


470 PAUL KRUGER STREET 
PRETORIA 


Bleus: ote cn 


Telephones: 
3-3506 & 3-0625 


—P— 


When cake is cold, put a plate or bowl about 1 in. smaller in 
diameter on top, and with a sharp knife, cut about š in. down, all 
the way round. Remove plate, and cut out centre circle. Lift 
out carefully. Spread sides of cake with the jam, which has been 
warmed, and sprinkle lavishly with nuts. Fill hollow with 
whipped cream, topped with berries. Си circle in half, and 
replace on top of cake, tilting the sides up. Fill with the rest of 
the fruit, and pipe a fluting of cream down the centre, where the 


"wings" meet. А very pretty dessert. 


M.H. 
HURRY:UP SPONGE LAYER CAKE 


Іі cups flour 
2 teaspoons baking powder (heaped) 
ї cup sugar 


2 eggs 
1 16. melted butter 
Milk. 


Sift dry ingredients. Melt butter in measuring cup, break in 
eggs, and add milk to make 1 cup. Combine with dry ingredients, 
place іп 2 well buttered layer tins, and bake at 350° for 25 minutes. 


Hetty Moffs 
JAM OR JELLY ROLL (SWISS ROLL) 


cup flour (Sifted before measuring) 
cup sugar 

eggs 

teaspoon baking powder (Scant) 
Vanilla Salt. 


Place eggs, pinch of salt, baking powder and Vanilla into 
large bowl. Beat with rotary beater (or mixer) until somewhat 
thickened. Add one tablespoon of sugar at a time, and continue 
to beat until all grains of sugar have disappeared, and mixture is 
perfectly smooth. Sift flour gradually over mixture, blending 
without beating. (I use a rubber dish-scraper for this purpose). 
Butter a swiss roll tin—a large shallow tin about то by 15 inches, 
then line with waxed paper. Bake at 400^ for about 15 minutes. 
Spread a towel lavishly with icing or castor sugar. Turn cake out 
onto this, remove paper. Roll carefully, towel and all, and leave 
to partially cool, for 8 minutes, Unroll, spread with jam or jelly 
(not too delicately for this) roll again, wrap in towel and allow to 
cool. For cream rolls, allow to cool before spreading. А layer of 
drained, grated pine apple may be spread, before the whipped 
cream. 


= ыы 


М.Н. 
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CREAM SANDWICH САКЕ 


eggs 

tablespoons flour 
tablespoons sugar 
tablespoons butter (melted) 
teaspoons baking powder 
Vanilla Salt. 


ю + C. с 0C 


Beat egg whites and sugar to a meringue. Beat yolks, Vanilla 
and salt to a cream. Add the butter. Add the flour to the whites. 
Add the baking powder and then the yolk mixture. Pour into 


ІҢ 2 buttered sandwich tins, and bake at 350° for 20 minutes. Put 
TH together with whipped cream. : 
" Rose Zinn 
hi 
Т ECONOMICAL SANDWICH САКЕ 
| 

1 
E | 1 oz. butter (2 tablespoons) 
q š cup sugar 

Tt 1 cup flour, less 1 tablespoon 
ШҮ! 
j 3 r tablespoon cornflour 
T 3. tablespoons milk 

ІШ = PS u= ә Тем АТЫ 
b т teaspoon Baking Powder 
hi 3 eggs. 
je , Beat eggs. Add sugar and beat until thick. Add sieved dry 
UM ingredients. Bring milk and butter to the boil. Pour onto 
n mixture. Bake at 375^ for 10 minutes, in two buttered layer tins. 
SN Freda Price 
РТ 

1 VICTORIA SANDWICH САКЕ 
M Y Ib. butter 
fü 4 tablespoons sugar 

) 

Mi I egg 
| I cup flour 
TA 1. teaspoon Baking Powder 

ii 2 tablespoons milk (or a little more) 

| Vanilla. 
Iv Cream butter and sugar until light. Add the beaten egg and 
Til the essence. Add the sifted dry ingredients alternately with the 
| liquid. Bake in buttered layer tins at 375° for 4 hour. Put to- 


gether with jam or curd,and dust top with castor sugar. 
Freda Price 


E 32 


ВО5ТОМ 


THE ТҮКЕ HOUSE 
ЕЕ 
STOCKISTS OF NEW TYRES — АМ, BRANDS 
SPARES & ACCESSORIES FOR ALL CARS & 
TRUCKS VULCANISERS & RETREADERS 


BOSTON VULCANISING (PTY.) LTD. 
Phone 2-2471 313, Pretorius St. PRETORIA 


ELLIS & CO. 
Specialising in 
FINE FURNITURE & FURNISHINGS 
Agents for: 
FAMOUS ELLIS DE-LUXE ENAMEL COAL STOVES 
— ——nnn 


WESTINGHOUSE ELECTRICAL APPLIANCES 
ELLIS & CO, (PRETORIA) LTD. 


Phone 2-0171 239, Andries Street 
SMOKE .. . | | 
EDELACHTBAAR CIGARS 
AND BE SATISFIED 
USE - - - PINAUD (PARIS) 
LAVENDER AND 
COLOGNE 


AND FEEL REFRESHED 
Trade Enquiries: — 
GABRIEL STERN 6 Co. Ltd. 
393, Church St., Pretoria 


With compliments from ... 


H. FALKSON (Pty.), LTD. 


INCORP. UNION CARTAGE CO. 
жасын оо рысы сы 


12a CHURCH STREET 
PHONES 2-5502 — 2-7659 
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SANDWICH САКЕ 


1 Ib. butter 
2 eggs 

I cup sugar 

2 cups flour, sifted with 

2 teaspoons baking powder 

+ сир milk 

1 teaspoon flavouring ' 


Cream the butter and sugar ; add the beaten eggs and flavour- 
ing, then the milk and flour alternately. Bake at 350° for 20 
mins. in 2 layer tins. 

Bessie Rostowsky 


BUTTER CAKE 


Small Cake Large Cake 
2 cups flour (sifted) 3 cups flour (sifted) 
2 teaspoons Baking Powder 3 teaspoons Baking Powder 
Pinch of salt l teaspoon salt 
1 lb. butter б ozs. butter 
I cup sugar i} cups sugar 
2 eggs 3 eggs 
š cup milk I cup milk 
à teaspoon Vanilla I teaspoon Vanilla 


Cream butter. Add sugar, then cream till white. Add eggs 
singly, beating well after each addition. Ааа sifted dry ingre- 
dients alternately with milk, to which you have added Vanilla. 
Bake at 350^ for about 3 hour. Large cake will make 2 layers, 
about 8 in, square, and small, a loaf. Leave in the tin for 5 
before turning out. 

M.H. 
BUTTER CAKE 
3 cups sifted flour 
1% teaspoons baking powder 
Pinch salt 
à lb. butter 
1$ cup sugar 


з eggs 
à cup milk 
Vanilla 


Cream butter. Add sugar gradually, and cream till fluffy. 
Add eggs singly, beating after each addition. Add dry ingre- 
dients, which have been sifted together three times, alternately 
with milk and Vanilla. Bake in a large loaf tin at 350° for 1 hour. 

Freda Price 
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CHEESE САКЕ 

Pastry 

2 cups flour 

2 tablespoons sugar 

14 teaspoons baking powder 

1 |b. butter 

1 egg (beaten with a little ice-water) 

2 tablespoons thick cream 

Sift dry ingredients. Crumble in butter. Combine cream, 

egg and water and knead to blend. Line buttered tin, pour in 
filling and bake at 400? for һа ап hour. Sprinkle with a little 
cinnamon while hot. 
Filling 

I |b. cream cheese 

2 eggs 

1 cup sweet cream 


Sugar to taste. 
Rose Zinn 


CHEESE PIE 


Use a crumb crust (See Pastry Section) Pat into 9 in. pie 
plate. 


Filling Topping 
12 028. cream cheese 1 cup sour cream 
2 eggs 2 tablespoons sugar 
I cup sugar Vanilla Salt. 
Vanilla. 


Pour filling into pie dish. Bake at 375° for 20 minutes. Allow 
to cool then spread topping and bake a further 5 minutes. 


Mary-Jane Bension 
COFFEE CAKE 


1 cup butter (2 ozs.) 

I cup sugar 

I cup sour cream, plus 1 teaspoon Bicarbonate of soda 
2 cups cake flour 

2 eggs 

I, teaspoons baking powder 

Vanilla. 

Cream butter and sugar: Add eggs, cream and Vanilia. Sift 
flour and baking powder, and fold in to creamed mixture. Butter 
а deep то in. tin, put half batter in, sprinkle with filling (3 quan- 
tity. Put rest of batter on top, then sprinkle with remaining 
filling. Bake at 350° for 45 minutes. 
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For the Disoriminating 


1058 BURNETT STREET 
HATFIELD 
PRETORIA 
Phone 4-3313 


BRIGHTEN UP YOLIR DINNER TABLE WITH 


EXCLUSIVE FLOWERS FROM:— 


CORONA 


ELRO J. BRAAK 


оОо 


“О” KOEDOE ARCADE 
PHONES 2-6811,, 2-2712 


Filling 


3 cup chopped nuts 
4 cup brown sugar 

Cinnamon to taste. 

Mary-Jane Bension 
CHEESE CAKE 
Pastry 

2 cups flour 
1 ]b. butter (generous) 
2 tablespoons sugar 


1 egg yolk 
Knead until soft, but not sticky. Press into Pyrex pie plate. 
Reserve a little pastry for top. 
Filling 
1 db. cheese (Use cream cheese, not skim milk) 
1° scant tablespoon flour 
egg yolk 
lb. butter 
eee whites (stiffly beaten) 


mo 


ыты, 


ап Ша. 
Place filling in pastry case. Make lattice top with strips of 
dough. Bake 15 minutes or a little longer at 420°. 
“Sisterhood”? Cape Town 


CHOCOLATE CAKE 


6 ozs. butter 
12 cups sugar 
4 eggs 

1 lb. unsweetened chocolate 

3 teaspoons baking powder 

1 teaspoon bicarbonate of soda 

22 cups flour 

1 cups milk 

} teaspoon salt 

Vanilla. 

Cream butter, add sugar gradually and cream till light and 
fluffy. Add unbeaten eggs, one at а time, beating after each. 
Add chocolate, which has been melted over hot water, and cooled. 
Add flour, which has been sifted 3 times with dry ingredients, 
alternately with milk, beating smooth after each addition. Add 
vanilla. Turn batter in to two 9 in. layer tins, which have been 
greased and lined. Bake at 350^ about 30 minutes. Cool. Put 


together and ice with seven minute Frosting. See Frostings. 
M.H 
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CHOCOLATE CAKE 


6 ozs. flour (14 cups) 

4 ozs. castor sugar 

1 1b. butter 

3 025 Bournville chocolate (1/- slab) 

4 cup milk 

3 eggs : 
x 


teaspoons baking powder 
Vanilla Salt. 


Dissolve chocolate in milk. Cool. Cream butter and sugar till 
light. Add egg yolks singly. Sift dry ingredients, add alternately 
with the chocolate to butter mixture. Add stiffly beaten whites 


and flavouring. Bake in two 9 in. sandwich tins for 30 to 35 
minutes at 3507. 


Mocha Filling 


Cream 2 ozs. butter, 2 dessertspoons cocoa, 1 tablespoon 


coffee essence, 1 teaspoon Vanilla. Add icing sugar until of the 
consistency desired. 


Icing 


Take the remainder of the chocolate, dissolve in 2 


ii: 8: 2 tablespoons 
of boiling water, апа add icing sugar till of spreading consistency. 


"Sisterhood," Cape Town. 


PRESTO CHOCOLATE CAKE 


т 
14 cups flour y. 
2 teaspoons baking powder (heaped) Е 
I сир sugar 
I tablespoon cocoa (heaped) 
2 eggs 
2 ozs. butter 


Milk Pinch of Salt. 


Melt butter in measuring cup. Break in eggs and fill cup with 
milk. Add to sifted dry ingredients and mix well. Pour into 2 


greased sandwich tins and bake at 350° for 15 minutes or a little 
more. 


Popsy Press 
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Telephones 2-0868/9 Р.О. Вох 730. 


NATAL FISHERIES, LTD. 
Wholesale and Retail Fish and Provision Merchants 


— 


Fresh butter, Cheese, Bacon and Poultry always on hand 


314 CHURCH STREET 
PRETORIA 


ACKERMANS 


AND SAVE 


WE ARE NOT BOASTING BUT 
Our usual prices are still the lowest Don't Believe 
Us — Call and Convince Yourself 


We are Stockists of all Well Known Brands of 
Cycles — Accessories — Toys 
WE DEFY COMPETITION 
ROYAL CYCLE HOUSE 


281, PAUL KRUGER STREET 
Phone 3-1178 P.O. Boxx 668 


Cook with Confidence on one of our Electrical Appliances 


WE ARE STOCKISTS OF THE FAMOUS "COLUMBUS" 
COMBINED POLISHERS & VACUUM CLEANERS, “DEFY” 
& “HOTPOINT” ELECTRIC STOVES, “KELVINATOR” 
REFRIGERATORS, “AMBASSADOR” RADIOGRAMS, AND 
ALL OTHER USEFUL ELLECTRIC KITCHEN AIDS. 


MODHOMES 
217, Pretorius Street, Pretoria 


Telephone 3-3066 P.O. Box 599 


——— 
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BUSY DAY СОСОА САКЕ 


6 ozs. butter 

1} cups sugar 

Ik cups flour (measure after sifting) 
I teaspoon soda (rounded) 

teaspoon Salt 

cup sour or butter milk 

cup cocoa 

eggs 

I teaspoon Vanilla. 


Noe н н 


Sift dry ingredients together. Grate butter, and cut in. Add 
milk and flavouring. Beat 2 minutes. Add eggs, beat 2 minutes. 
Bake in greased square pan (9 in.) at 350° for about 35 minutes. 
Top with whipped cream. If using an electric mixer, use a low 
speed, and time carefully. 


Variation— Othellos 


Cut into blocks, frost with butter icing, and roll in Chocolate 
shot. 


М.Н. 
CHOCOLATE САКЕ (FLOURLESS) 


ozs. icing sugar 

egg yolks 

egg whites 

4 ozs. ground almonds 

4 ozs. Cadbury’s Bournville Chocolate. 


іл л + 


Sift icing sugar. Beat egg yolks very well, апа gradually beat 
the sugar in. Melt chocolate in double boiler, and add together 
with the ground almonds. Add the stiffly beaten egg whites and 
a pinch of salt. Bake in well buttered tin at’ 300° for 1} hours. 
When cool, cut through middle, and fill with: 

Cream butter and icing sugar, beat in yolk and vanilla. Put 
cream on top and sides of cake, and sprinkle with chocolate vermi- 
celli. : 


Vanilla Cream 


2 tablespoons butter (heaped) 
oz. sieved icing sugar 

egg yolk 

Vanilla to flavour. 


I 
I 


Sarah Galgut. 
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FROSTINGS AND FILLINGS 


о0о--- 


РІХБАРРІ,Е FILLING (For Sponge Cakes) 


Combine 3 сир sugar and 1 cup Maizena or Cornflour. Add 
3 cup boiling water. Stir constantly, and cook till clear and 
thick. Add 1 cup grated pineapple and a squeeze of lemon juice. 
Cool. 


M.H. 
UNCOOKED BUTTER ICING 


Ib. butter 

cups sifted icing sugar 

to 6 tablespoons scalded sweet cream or top milk 
Vanilla Salt 


+ a € 


Cream butter. Add little salt, then sugar alternately with 
cream. Beat until creamy, adding Vanilla at the end. 


VariationI— Banana 


Omit cream. Add 1 mashed, fully ripe banana and a squeeze 
of lemon. 


Variation 2— Chocolate 


Add 13 oz. (6 squares) melted chocolate or Nut-Milk Choco- 
late. 


Variation 3— Orange 


Use $ orange juice, half cream. Add a little grated orange 
rind to the creamed butter. Use a little yellow colouring if liked. 
Variation 4— Pineapple 

Substitute 6 tablespoons grated pineapple (juice and pulp) 
for cream. Omit Vinilla. It may be necessary to add a few drops 
of boiling water. 

M.H. 
COFFEE BUTTER FILLING 
2 oz. butter 
4 tablespoons brewed strong coffee 
I egg yolk 
3 to 4 cups icing sugar (sifted) 

Cream butter very well. Beatin yolk. Add coffee alternately 
with the icing sugar, beating all the time, until the right con- 
sistency is reached. А little Vanilla essence and a pinch of salt 


may be added. M.H. 
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WITH THE COMPLIMENTS ОҒ 


PRETORIA 


SEVEN-MINUTE FROSTING 


i$ cups sugar 

3 tablespoons water 
% tablespoon syrup 
> 


egg whites 
teaspoon Vanilla Salt. 


Place sugar, water, unbeaten whites, syrup and pinch oí 
salt into double boiler. Beat with rotarv beater until mixed, then 
place over boiling water and beat continually until stiff (about 
7 minutes). Remove from heat, add Vanilla, and beat until of 
marshmallow consistency. 


Alice Goldin 


CHOCOLATE ICING (Very Rich) 
egg yolks 

4 squares unsweetened chocolate (1 Ib.) 
1} cups sugar 
і 
i 


N 


tablespoon butter 
cup milk. 


Place egg yolks which have been beaten until very thick, 
into saucepan with sugar, milk and butter. Stir constantly over 
very low heat until it boils, then allow tò cook for опе minute. 
Remove from stove,add melted chocolate. (N.B.—Melt over hot 
water in double boiler). Beat until of spreading consistency, 
adding 1 teaspoon Vanilla during the beating. 

M.H. 


CONFECTIONER'S CUSTARD (Cream Filling) 


cups milk or 1 milk and 1 cream (scalded) 
whole eggs or 4 yolks (preferable) 
tablespoons flour 

cup sugar 

Vanilla Salt 


Scald milk and cream until a slight wrinkling shows on 
surface. In top of double boiler, place flour, sugar and a little 
salt. Add the milk graduallv, place over boiling water, and 
cook, stirring all the time, until mixture is thickened. Place cover 
on double boiler, and continue to cook, stirring occasionally, for 
15 minutes. Add a little of this hot mixture to the slightly beaten 
egg yolks, stir, add to rest of mixture in double boiler, 
and turn off the heat. Stir over the hot (not boiling) water for 
a further 4 or 5 minutes. Cool and add Vanilla. If milk has 
been used, add 1 oz. butter to hot mixture, or if liked, add a little 
whipped cream to cold custard. 


- 


12 


л 


Ra 


43 


VEGETABLES AND SALADS 
— Or 
MUSHROOMS EN CASSEROLE 


1 Ib. mushrooms 


1 Ib. butter (scant) 
Small onion (diced) 
2 cups stock, made of skins and stems 


2 tablespoons flour 
Juice of a large lemon 
Salt Pepper Crumbs. 
Make stock. Saute onion in 3 tablespoons butter. Add 
flour. Add to stock and lemon juice . Season to taste. Brown 
the sliced mushrooms in rest of butter. Add to sauce. Place in 
buttered casserole, sprinkle with crumbs, and brown lightly in 
moderate oven. 
M.H. 


RED CABBAGE 
head red cabbage 


tablespoons butter or fat 

teaspoon chopped onion 

teaspoon salt 

sour cooking apples 

tablespoon sugar 

tablespoons vinegar or lemon juice 
tablespoon flour. 


“+ юын RM ы. 


Shred cabbage finely—soak for 15 minutes in cold water. 
Fry onion in butter or fat, add cabbage (with water still clinging 
to it), cover saucepan, and simmer for 15 minutes. Add finelv 
sliced peeled apple and a little boiling water, and cook for 45 
minutes, adding water if required. Mix flour, sugar and vinegar, 
add to cabbage and cook, stirring frequently, for 10 minutes. 


М.Н. 
YELLOW (DUTCH) RICE 


cup rice 


4 cups water 
level tablespoon butter (optional) 
Y teaspoonful turmeric 
2 teaspoons salt 
% cup raisins 
2 tablespoons sugar 
I stick cinnamon 
т tablespoon golden syrup. 
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TUNING 6 REPAIR SPECIALISTS 


Sole Agents for . . . 
DANEMANN PIANOS 
STOCKISTS OF PILOT 8 AMBASSADOR RADIOS 
HARRY LUCAS PIANO SALOON (Pty.), Ltd. 


175, ANDRIES STREET 
P.O. Box 25 PRETORIA Phone 2-8463 


WHEN THINKING OF 
FURNITURE 
THINK OF 


H. MATTHEWS (Pty.), LTD. 
283 ANDRIES ST. 
PRETORIA 
Complete House Furnishers 
PHONES 3-0715/3-2906 


LION BEER LION-BIER 


000 —— — -----о00о----- 


SOUTH AFRICA SUID AFRIKA 


IS IS 
LION COUNTRY LEEU-WERELD 


FOR SERVICE THAT SATISFIES 
— F Oo— h 
“INVISIBLE MENDING СО.” 
------ООо----- 


248, PRETORIUS STREET 
Phone 2-5541 — 2-1941 


Wash rice in several waters, sprinkle into boiling mixture, 
cover and cook till dry. 


M.H. 
BRINJALS 


^ere and slice 6 small brinjals length-wise. Parboil with 
2 large sliced onions for 10 minutes. Scald 2 large tomatoes, 
skin them, slice thickly, and add salt, pepper and sugar to taste. 
Put large knob of butter into frying pan, when hot add tomato 
mixture and simmer till smooth. Drain brinjals, put into buttered 
baking dish, cover with the tomato, and place in slow oven till 
blended. 


Gertie Cohen 
HARVARD BEETS 


Dice three cups of freshly boiled beetroots—mix 1 cup 
half a cup of vinegar, halí a cup of water, a tablespoon of maizena, 
salt and paprika. Boil till sauce is clear, put beets into this, and 
simmer over boiling water for a few minutes. Add 2 tablespoons 
butter or cream. 


M.H. 
GLAZED CARROTS 


Allow 2 or 3 small carrots per serving. Boil in skins until 
almost tender. Rub off the skins under cold running water. Dry. 
Roll in a mixture of sugar and mustard, using about 2 tablespoons 
of the former to 1 teaspoon of dry mustard. Melt a little shorten- 
ing in a heavy pot, add carrots, and turn untill glazed and faintly 
brown. Sprinkle with chopped mint or parslev. Ginger тау 
be used in place of mustard. 


M.H. 


TURNIP FLUFF 
4 Turnips 
6 small potatoes 
Top milk or cream 
1 tablespoon butter. 
Boil the vegetables separately. Drainwell. Mash together. 


Add scalded milk or cream, butter, and beat until fluffy. “Season 
to taste. 


М.Н. 
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POTATO SOUFFLE 
cups mashed potatoes 
cup grated cheese 
small teaspoon cayenne pepper 
small teaspoon salt 


LIMIT 12: — lll 


egg yolk 
r tablespoon butter 
| teaspoon baking powder. 


Mix all together with enough milk to make a loose consistency, 


Lastly add beaten up egg white... Pour into greased pyrex dish. 
Bake at 350° till golden brown. 
э. m 


Sonia Levin 


STUFFED POTATO SHELLS 


Pare smooth even-sized^potatoes, "allowing one per person. 
Cut in half length-wise and hollow out carefully, using a Grape- 
[ruit knife or apple-corer, until you have a thin shell. "Place into 
ice water for two hours. In another bowl of water place the 
Shreds you have removed, [lave ready а deep. saucepan of fat 
or oil, heated till smoking hot. Par-boil the shells in salt water 
for five minutes. Dry well апа deep-fry on high heat till 
golden brown and crisp. Drain on absorbent paper. Now dry 
the shreds and fry tll they look like post toasties. Drain 
and sprinkle with salt. The shells are now ready to be filled 
with the following filling; which has been prepared and kept hot. 
Filling 

Creamed vegetable filling. ‘Boil halfa cup each diced carrots 
turnips and peas, add salt and pepper and a pinch of sugar. Drain, 
reserving liquor. Concentrate this down to half a cup—add half 


а cup of milk or cream and make a medium white sauce (see 
recipe). 


NOTE: These shells may be filled with creamed fish, 
salmon, chicken liver in thick gravy, chicken liver saute and mush- 
fooms, or tiny onions. 


М.Н. 
SCALLOPED POTATOES 


Choose smooth even-sized potatoes. Pare and cut into very 
thin slices. If you аге not allergic to them, add onions in thé 
proportion of 1 finely sliced, to 4 potatoes. Soak in cold water 
untii oven is hot— 375°. Place Тауег of potato slices into deep 
casserole. Оп top, if you are using them, spread a layer ol 
Onion rings. Sprinkle with salt and pepper, then flour. You 
will need. 2 to 3 tablespoons each of butter and flour. Dot with 
small pieces of butter. Continue until potatoes are used up, but 
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TRY US FIRST FOR ALL YOUR OUTFITTING AND 


JUVENILE REQUIREMENTS 


-----ООо---- 


REMEMBER WE HAVE АХ UP-TO-DA TE 
SPORTS DEPARTMENT, AND WE CATER 


FOR ALL SPORTS 


ne 9 7. Аа 


Contractors to All Societies 


— - —000— - — 


P.O. Box 746 Phone 2-5268 


do not have more than four layers, as they do not cook tender if 
too thickly packed. End with dabs of butter. Cover with milk. 
using enough to penetrate to top layer. Cover casserole and bake 
30 minutes. Remove lid, and allow to brown for 45 minutes 


longer. 
M.H. 
WALDORF SALAD 
4 to 6 apples 

Juice of 4 lemon 

cup chopped walnuts 

cup diced celery 

cup Mayonnaise. 


Ne Ne £e 


Core apples and dice them. Red apples need not be peeled. 
Sprinkle with lemon juice. Add celery and mayonnaise. Place 
in lettuce cups. Just before serving, sprinkle with nuts. 

M.H. 


GREEN BEAN SALAD 


cups cooked beans, cut into thick strips 
1 small onion (grated) 

| hard-boiled egg yolk (riced) 

1 


һә 


cup French Dressing. 


Allow beans to soak in dressing for 1 hour. Drain. Add 
onion, taste for seasoning, place on lettuce leaves, and sprinkle 
with sieved egg. A spoonful of thick cream may be-added if 
liked. 


COEESLAW 


Use the cabbage known as "Sugar-loaf" for easier shredding. 
Cut the cabbage in half cross-wise. Use the top for salad and 
reserve the core end for cooking. Cut the top portion into two, 
length-wise. Place on a board rounded edge down and cut as 
finely as possible into shreds. A few leaves of red cabbage may 
be added for colour, if liked. Sprinkle with salt and pepper or 
Paprika, and dress with a mixture of 1 cup mayonnaise, 2 table- 
spoons each cream and vinegar and a little sugar. 


Variation 1— Waldorf Slaw 


Add an unpared, finely sliced. гей apple and a handful of 
chopped walnuts. 


Variation 2— Golden Glow 


Add 2 grated pineapple and 3 grated carrots. MT 
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POTATO SALAD 

4 large potatoes 
1 tablespoon chopped parsley 
| finely chopped onion 

Salt, pepper and paprika 
2 hard-boiled eggs 

French dressing 

Mayonnaise 

Cream. 


Boil potatoes in their jackets in salt water, till done, but not 
too soft. Dice while warm, Make a French dressing, i.e. shake 
up three tablespoons vinegar, 2 tablespoons oil, 1 slice garlic. 
salt, pepper and paprika in a screw-top jar, till very well blended. 
Remove garlic and pour dressing over warm potatoes. Marinate 
for an hour in frigidaire. Chop onion and parsley very finely 
together. Add salt and pepper to taste—stir into Mayonnaisse, 
to which has been added cream or vinegar to thin. Add one egg 
white and one whole egg, coarsely chopped. Pour over potatoes. 
Garnish with sieved egg yolk. Sprinkle with paprika and IE 
Л.Н. 


TOSSED SALADS 


Separate your lettuce or whatever greens you happen to be 
using, into leaves. Wash carefully; drain in colander or lettuce 
basket, but do not handle the leaves as they lose their crispness. 
Tear into bite-sized pieces; wrap lightly in towel and place in 
crisper in fridge. 


(1) Rub salad bowl with garlic; place torn leaves lightly in 
bowl; sprinkle with salt, and enough French dressing to 
barely coat the leaves—there should not be any dressing 
in bottom of bowl. Toss with two forks until each bit 
is coated. Serve immediately. 


(2) Mark clove of garlic into very small squares; cut off two 
or three thin slices cross-wise. Place in bottom of salad 
bowl with a teaspoon of sugar; 14 teaspoons salt; 2 table- 
spoons of vinegar and four tablespoons of oil. With 
wooden spoon work this mixture until all trace of garlic has 
disappeared. Place chilled drained greens on top and with- 
out stirring put bowl into fridge until needed. At the table 
toss salad with two forks until greens are well coated. 
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173, CHURCH ST. 510, CHURCH ST. 


147, CHUIRCH ST. (opp. Post Office) (ARCADIA) 
Phone 2-6017 Phone 2-5063 Phone 2-5953 
l 
' ^-^ ” - 
FOR YOUR 
TABLE 
APPOINTMENTS 
VISIT 


YAMEY'S 


“Тһе Gift Specialists” 


oOo 


245 CENTRAL STREET 


PRETORIA 


LUNCH AND SUPPER 
— o 00o 


SPAGHETTI-CHEESE CASSEROLE 


Boil spaghetti in boiling salted water until tender. Place 
in colander, pour on cold water, and drain Well. 


Prepare tomato sauce, by frying 2. onions. in butter until 
golden, add 5 to 6 ripe, red tomatoes, salt, pepper and sugar, 
апа cook together. Place spaghetti іп buttered casserole, strain 
tomato over, mix well, top with grated Cheddar Cheese, and bake 
at 375^ till brown. 

Elsa Liebman 


CURRIED EGGS 


Fry one chopped onion and 1 chopped apple in butter until 
brown. Add 1} tablespoons curry powder, í tablespoon each 
flour and Chutney, 2 tablespoons vinegar, a teaspoon each salt 
and sugar, and a dash of pepper. Add 11 cups water and a 
little tomato puree. If this is not available, fry а skinned, diced 
tomato with the onion, adding it after onion is done. Simmer 
slowly, tasting for seasoning, until smooth. А few minutes before 
serving, add quartered hard-boiled eggs. Serve on a bed of rice. 
Sliced banana, extra chutney, diced tomato, etc., should be 
handed separately. 


Rose Ossip 
EGGS FLORENTINE 


Into a well buttered ovenware dish put a 2 in. thick layer of 
prepared, seasoned ‘spinach. Make depressions with base of 
tumbler (one for each person). Sprinkle each hollow thus made 
with 1 tablespoon grated cheese.: Carefully break an egg into 
each—cover with 1 tablespoon sour cream; salt and pepper; 
sprinkle top with cheese. Dot with butter or with buttered 


cracker crumbs, and bake at 300 until e&egs'are set — about 8 
minutes. 
M.H 
CHEESE SOUFFLE 

T In top of double boiler melt 4 tablespoons butter. Stir in 
РД! 4 tablespoons flour. When blended gradually ааа 14 cups milk. 
Мі! Season with salt and Сауеппе апа stir until smooth апа thick. 
Еш Stir in 3 Ib. grated Cheddar. When cheese is melted, remove 
E. n from heat and add, stirring all the time, the volks of 6 eggs, 
Т! which you have beaten till lemon -coloured.-. Cool slightly and 
| T fold in the stiffly beaten whites, until no streak of white shows. 
| Pour into large casserole, set іп pan of. hot water, place іп 300° 
"s oven, and bake 75 minutes. Serve immediately. 
m M.H. 
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POTATO SOUFFLE 


6 to 8 medium potatoes 
1 cup milk 
2 tablespoons butter 


tv 


eges. 

Boil the potatoes in salted water. Heat the milk and butter 
together until the butter is melted. Drain potatoes well, and put 
through ricer. Combine with hot mixture, and whisk until light 
and smooth. Add the egg yolks, and seasoning tó taste. Fold 
in the stiffly beaten whites. Put into buttered casserole, and 
bake at 375° for about 15 minutes, ог until golden brown. ү 


EGG NOODLE CROWN 


1з oz. egg noodles 

1 Ibs veal, beefsteak, or lamb 

1 small onion 

1 cups stock or water 

2 tablespoons flour 

1 cup cooked peas 
Little Worchester sauce (if liked) 
Salt Pepper. 

Cook noodles till tender and drain well. Grease a ring mould 
and pack noodles in. Bake at 325° till firm (about an hour). 
Brown the diced onion in a little fat, add the cubed meat, brown 
well. Add stock, season to taste. Cook for 45 minutes, or till 
meat is tender. Add flour which has been mixed with a little 
water, simmer till thickened, add sauce and peas. Run knife 
along edge of ring; turn onto hot platter and fill with meat 
mixture. А few mushrooms are а ооой addition. x 


EGG NOODLE RING 


Ib. broad egg noodles 
cup milk 

2 eggs (well beaten) 

1 tablespoon. melted butter 

Salt and pepper 
1 cup grated Cheddar cheese. 
Boil 4 pints of salted water. Drop noodles slowly into the 

water so that it will not stop boiling. After 20 minutes, drain 


and rinse in cold water. Add the rest of the ingredients, reserving 
a little cheese for the top. Pack into a well-buttered ring mould 


and bake in a tin of boiling water, at 350° for 40 minutes. In 
centre, place a small bowl containing creamed peas, macedoine of 


vegetables, or tomato puree. 
M.H. 
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Beautify your home with 
furnishings from 
LILIENFELDS 


263, ANDRIES STREET, PRETORIA 
PHONE 78-4515 


ELECTRICAL REPAIRS & APPLIANCES 
оОо 
BROOKLYN ELECTRICAL CO. 
497 FEHRSEN STREET 
------ООо----- 


Рһопе 78-4515 


HATFIELD PHARMACY (Pty.), Ltd. 
CHEMISTS, DRUGGISTS ë PHOTOGRAPHIC DEALERS 


1056, Burnett Street, Hatfield, Pretoria, Transvaal 


Take Advantage of our 
EXPRESS DELIVERY SERVICE 
DIAL 4-3333 — 4-3303 


and be assured of a prompt Delivery of Your Order 


——.* n rY n... U U 


um iD с 
LIEFS COMMERCIAL COLLEGE 
Shorthand - Snelskrif - Typewriting - and Bookkeeping 


%--- 


Morning and late Afternoon classes 
Students prepared for Pitman's 
& Public Service Examinations 
S.A. MUTUAL BUILDINGS 
PHONE 2-7824 
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NOODLE NESTS 


4 Oz. thin noodles or spaghetti 

6 eggs 

6 tablespoons thick cream 
Butter 


Salt and pepper or Paprika 


Cook noodles until tender, and drain well. Lavishly butter 
muffin tins, and line well with the egg-noodles. Pat carefully up 
the sides. Into each cup, place 1 egg (try not to break yolk), 
1 tablespoon of cream, a nut of butter (about $ teaspoon), salt 
and pepper. Bake at 400^ until eggs are set. Sprinkle with 
cheese if liked. 

M.H. 


EGG NOODLES (Lokshen) 


te 


egg yolks (slightly beaten) 


tu= 


teaspoon salt 


л 


tablespoons luke warm water. (measuring spoons) 
2 cups sifted flour 
Combine all ingredients, and knead for about 5 minutes. 
Leave on the board, invert mixing bowl over dough, and leave 
for 20 minutes. Cut dough in quarters, and roll each piece as 
thinly as possible on lightly floured board. Spread onto cloth to 
dry. 
Jean Leibman 
variation 1— Broad noodles 
With pie wheel, cut dry paste into ІР in. strips. 
Variation 2— Fine Noodles 
Roll partially dried paste up, as for jelly roll. Leave ti! 
quite dry. With very sharp knife, cut as thin as possible and 
slightly on the bias. Spread strips onto cloth, separating as 


well as possible. When absolutely dry, store in small linen bag, 
and hang up in cool spot. 


Variation 3— Kreplach 

Do not dry paste at all. Cut into 1 in. squares. In centre 
of each, place small dab of chopped meat, chicken or lung, pre- 
pared as follows :— 


Filling : Steak 


Place coarsely chopped steak and onion, using small onion 
to 3 Ib. meat into hot chicken fat. Fry until lightly brown. Cool, 
season with salt and pepper. 
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(2) Chicken. 
(3) Lung—See Pirogen Recipe 
Use left-over chicken, or the meat off the giblets. Add salt 
and pepper, and a little onion, previously browned in chicken fat. 
Fold paste over to make triangle. Pinch together well, so 
that meat is entirely enclosed. Allow to dry for an hour. Place a 


few at a time into boiling soup, cover saucepan, and allow to boil 
for 15 minutes or until done. This will depend upon thickness. 


M.H. 
SPAGHETTI WITH ITALIAN SAUCE 
(1) With Meat Balls 


1} lb minced meat (beef or beef and mutton mixed) 
small onion 
Salt and pepper. 


If meat is lean, add 2 tablespoons fat. 


Italian Sauce 
4 large, very ripe tomatoes 
1 large, finely sliced onion 
1 clove garlic 
2 tablespoons oil & 2 tablespoons fat mixed 
4 tablespoons Tomato Paste 
Salt Pepper Sugar. 

Fry the onion in the oil mixture until golden-brown. Add 
the unpeeled, sliced tomatoes, and 2 tablespoons of boiling water. 
Add salt, pepper, about 1 tablespoon of sugar, and the garlic. 
Cover, and simmer over low heat until the tomatoes are well 
broken up. Rub through a strainer with a wooden spoon, add 
the Tomato paste, taste for seasoning, and continue to simmer 
for 15 minutes. 


Add the meat balls, which have been rolled with wet hands 
into size of marble, rolled in flour and browned in a little hot 
fat. Simmer the meat balls in the sauce for 15 to 20 minutes. 
Serve over hot, well-drained spaghetti. 


(2) With Cheese 

Make Italian Sauce, using butter and oil. Serve with grated 
cheese. 
Spaghetti 


Use š lb. in 3 quarts boiling, salted water for 4 generous 
servings. 


M.H. 
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Drink 


Sinovich’s 


Tomato Juice 
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SINOVICH CANNING CO. 


PRETORIA 


A first class recipe 


| for protection 
Insure with 


The Standard 
General 


Phone Olga Belling or Stanley Falkson 


3-0963 or 3-0937 


оОо 


М.В. All classes of insurance transacted 


— ———oOo 


313 PARAMOUNT BUILDINGS 
PRETORIA 
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(3) Chicken Liver Sauce for Spaghetti Caruso 
Brown 3 lb. of cut-up chicken livers or tender steak in 3 
tablespoons of shortening. Remove the meat, and add to the pot 
a finely diced onion, a pinch of dry mustard, salt and pepper, a 
little garlic salt and 3 or 4 skinned, diced tomatoes. If you 
have mushrooms, add about half a dozen chopped up. Cook for 
2 minutes. Add 3 tablespoons of Tomato Paste, 1 tablespoon 
flour and } cup meat stock or soup. Add the meat and simmer 


until piping hot. Serve as above. 
SARDINE APPETISER 


Heat Sardines in their own oil. Place each sardine upon 
strip of French Toast or buttered toast. Pour over :— 


Sea-Food Sauce 

2 tablespoons lemon juice 
1 tablespoon Worchestershire Sauce 
1 dessertspoon made mustard 
} cup tomato ketchup 

a few grains garlic salt (optional). 

M.H. 
RED:HOTS 


A somewhat ‘pepped-up”’ version of the popular hot-dog. 
Excellent for buffet suppers. 
1 Ib. Frankfurter-type sausages, or Viennas 
1 small tin Sauerkraut 
2 long rolls 
Barbeque Sauce. 


To make the sauce, lightly brown 1 tablespoon Cope d 
onion in 1 tablespoon shortening. Add } cup tomato ketchup, 
% cup water, 1 tablespoon vinegar, } cup Golden Syrup, š tea- 
spoon mustard and a dash of Garlic salt. Simmer for 20 minutes, 
taste for flavour, season and strain. Heat kraut in own juice, 
drain. Split the rolls and toast them. Pour boiling water over 
sausages, drain, and split length-wise. Add the sauce and keep 
hot. Serve two half sausages, and a good layer of kraut in each 
roll, and don't stint the sauce. 

M.H. 


CURRIED COLD LAMB 


About 2 cups cooked lamb, diced. 

I generous cup stock made from bone plus leftover gravy 
2 medium sour apples, peeled and diced 
t onion, finely diced 
t tablespoon each curry, flour and lemon juice 
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1 clove garlic 
2 tablespoons shortening. 


Cook apple, garlic and onion together in the shortening until 
golden. Sprinkle with flour and curry powder. Add stock and 
stir until mixture thickens. Add meat, lemon juice, salt and 
pepper and simmer with lid on about half an hour. A few seedless 
raisins may be added with meat. Serve with rice, and hand 
chutney, cocoanut, sieved egg, ground peanuts or sliced banana 
as accompaniment. 

М.Н, 


CREAMED HERRING FILLETS AND ONIONS 


Allow half a salt herring per serving. Cut heads and tails 
off herrings. Remove bones and skin. Wash under running 
water, pour over skim milk to cover, and soak overnight. Allow 
a medium onion and a heaped tablespoon of thick cream to each 
herring. Fry the sliced onions in a liberal quantity of butter. 
Remove. Dip the well-drained, dried herring fillets in flour, and 
fry in the same pan until browned. Add the onion, the cream, 
and a dash of pepper. Simmer on low heat for a minute or two, 
and serve on a hot platter, with a border of mashed potatoes, 


sprinkled with parsley. 
M.H. 


OMELETTES 

To specialise in the making of omelettes, it is necessary, 
though not essential to buy a pan, especially reserved for this 
purpose. An omelette pan should be made of iron, steel or thick- 
guage aluminium, never of enamel. The sides should slope at an 
angle of 45° to facilitate the turning out of the folded omelette. 
In order to get a satisfactory “finish,” it is advisable to soak 
the pan, when new, in oil overnight. It is subsequently kept 
clean, not by washing, but by scouring out with a wad of paper, 
srinkled with salt, followed by a brisk rub with a cloth. Many 
cooks prefer not to use liquid, but the addition of 1 tablespoon 
of iced water or cream to 3 to 4 eggs is the general rule. 

French Omelette 
3 eggs, beaten only enough to blend, but not 
“foamy” 
1 tablespoon ice-water 
Salt and pepper. 
2 tablespoons butter. 

Place pan over ‘‘low’’ heat for a couple of minutes. Turn 
to "high" and put butter in. As soon as this is hot and just 
beginning to turn a pale brown, pour in egg mixture, swirling 
pan round to spread it. As it begins to set, lift edges with knife, 
or tilt pan to allow uncooked mixture to run to bottom. Fold 
in top and bottom edges to make oval shape. Тһе entire process 
should not take more than 1—2 minutes. If you prefer a more 
solid product, try this method :— 
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STAG BREWERY 
12 Church Street Pretoria Phone 3-1815 


лыш 2 | 


EVERYBODY'S GOING STAG 
STAG BEERS 


Castle Beers 
Castle Biere 


WITH COMPLIMENTS FROM ... 


SEGALL’S SHOE STORE 


228 ANDRIES ST., PRETORIA 


SENEX FURNISHERS (PTY.) LTD. 
234 PRETORIUS ST. (Opp. Polleys Hotel) 


FURNITURE, SOFT FURNISHINGS, RADIOS AND ALL 
ELECTRICAL APPLIANCES 


— a ЧӘСЛЕХ 


"Pretoria's Largest Furniture Showroom" 
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Plain ог Puffy Omelette 


eggs (separated) 
talbespoons water, milk or cream 
Salt and pepper. 


ә» СЭ 


Beat yolks until thick, Add liquid, salt and pepper. Fold in 
stiffly beaten whites. Heat butter over Medium” heat, add 
egg mixture ,cook until it puffs up, and is firm at the bottom. 
Bake at 300° for about ro minutes till top will not show the imprint 
of your finger, when lightly touched. Cut half way down the 
centre, put on any desired filling, or leave plain, slide onto hot 
platter. 


Variation 1— Sweet Dessert Omelette 


Halve the salt, omit the pepper. Add 1 tablespoon of sugar to 
the egg mixture ,also (if liked) a few drops Vanilla Essence. 
Before folding, spread with jam or jelly. Sprinkle top with castor 
sugar. 


Variation 2— Aux Fine Herbs 


Add 1 tablespoon each finely chopped parsely and spring 
onion to egg mixture. 


Variation 3— Cheese 


Sprinkle surface with } cup grated Cheddar cheese, before 
folding. 


Variation 4— Mushroom or Onion (Soubise) 


One method is to fry the diced onion or mushroom in the 
butter before putting the eggs in. Another way is to use Creamed 
Onion or Mushroom, i.e., in a thin white sauce with the addition 
of a little thick cream. 


Variation 5— With Polony Cups 

Substitute fat for butter. Cut polony very thinly, leaving 
skin on. Put into boiling fat (shallow) until the edges curl to 
form а сар. Fill the cups with peas. Top with sprig of parsley, 
and surround omelette. 


Variation 6— Spanish 
Dice a large onion finely. Fry it until golden brown in 1 
tablespoon butter, plus 1 teaspoon oil. Add to it 2 large, ripe 
tomatoes, which have been peeled and diced. Season with salt, 
paprika and sugar. Add т pinch of Bicarbonate of Soda, and 
simmer gently until thick and smooth. There should be no liquid. 
Place on omelette before folding. 
M.H. 
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ONION TART (1) 


Pastry 
1 Ib. butter 
6 heaped tablespoons flour 
r tablespoon sugar 

Filling 


Cook 3 cups of onion in lump of butter. Cool. Add 2 eggs 
singly beating well after each. Add I cup rich milk or thin cream. 
Season to taste with salt and pepper. Pour mixture into tin 
which has been lined with pastry, sprinkle with grated cheese. 
Dot with butter, and bake at 375° for 30 minutes. 

Gertie Cohen 


SWISS ONION TART (2) 
Pastry 


cup sifted flour 


to 


teaspoons baking powder 
tablespoons butter 

1 teaspoon sugar 

š cup cream or top milk 
& teaspoon salt. 


ы 


Sift dry ingredients. Cut in the butter, or grate it in. Маке 
a well and pour in the milk. Stir quickly with a knife, turn onto 
floured board and knead lightly for a few seconds, then pat into 
buttered square tin (8 in.). 


Topping 

8 Onions (coarsely chopped), simmered until tender in 2 oz. 
butter. Season with salt and pepper to taste. Cool slightly and 
place on dough in pan. Mix š cup cream, 1 egg and a little salt. 
Pour over the top, sprinkle with grated cheese and bake at 425° for 
about 20 minutes. Cut into squares and serve hot as a savoury. 


M.H. 
PICKLED HERRINGS IN MUSTARD SAUCE 


6 herrings (at least half with soft roes) 


3 large onions 
I teaspoon dry mustard (generous) 
2 tablespoons Golden Syrup 
3 egg yolks 
1 cup vinegar plus 4 cup water 
Bayleaves Allspice Pepper Sugar. 
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ТНЕ 1952 


RENAULT 


4-DOOR SEDAN 


oOo 


ECONOMICAL TO PURCHASE 
ECONOMICAL TO USE 


ECONOMICAL TO MAINTAIN 


— == 


Өбө не 


BIG CAR PERFORMANCE АТ 


SMALL CAR COST 


o00— — 


LOUIS JOSS MOTORS 


| (PTY.) LTD. 


| 
) 412 SCHOEMAN STREET 


PHONE P.O. BOX 
3-2221/2/3 492 


PRETORIA 


Remove heads and tails of fish under running water. Cut 
open, and remove back bone. Discard hard roes. Place herrings 
and soft roes into shallow dish, cover with skim milk, and soak 
overnight. Next day, rinse herrings under tap, remove skin and 
small bones. Slice onions and leave in iced water until needed. 
Roll each herring into 4. In a jar place layer of drained onion, 
then layer of herring fillets, with a bay-leaf on top. Fill jar with 
alternate layers. Bring vinegar and water to boil with a few 
allspice and a little pepper. Beat есе yolks lightly with fork, 
add a little sugar (to taste), the mustard, the soft roes and the 
syrup. Pour boiling vinegar over, then place the entire mixture 
in saucepan until it comes to the boil. Remove at once. Put 
the sauce through a sieve, pressing roe through with back of 
wooden spoon. While faintly warm pour over contents of jar. 
A spoonful of Mayonnaise or Sandwich Relish may be added for 
richer product. 

М.Н; 


HERRING SALAD 


4 salt herrings 
2 hard-boiled eggs (sliced) 
2 ог 3 beetroots, boiled and marinated in vinegar, 


sugar, pepper and salt. 
2 cold, boiled potatoes 
2 sour eating apples, peeled and cored 
1 large, coarsely diced onion 
I or 2 pickled cucumbers, or 1 cup chopped mixed 
pickles 
cup vinegar or dry wine 
cup sugar 
About 4 cup sour cream Horseradish Parsley. 


t + 


Wash herrings under running water. Remove bones and 
skin. Soak overnight in cold water or skim milk. (The roes may 
be rubbed through a strainer with the vinegar, if liked). Cut 
all solids into neat dice. Combine the vinegar, sugar, a little 
chopped parsley, and 1 tablespoon prepared horse-radish (if avail- 
able). lf salad is to be served at once, add cream. А better result 
is obtained by omitting cream and leaving in fridge overnight. 
Next day, add cream, and pack into bowl for an hour or so. Invert 
bowl onto large platter, and garnish salad with riced egg yolk 
and white in stripes, olives, capers, pickles or whatever you have 
on hand. А little whipped cream, seasoned with salt and pepper, 
and tinted with beetroot juice adds a festive touch, also a few 
chopped nuts. Continental cooks add I cup diced veal to the 
salad, but this is, I think, an acquired taste. MH 
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BAKED CHOPPED HERRING 


Soak 2 herrings in water for r hour and then in milk for 
1} hours. Skin, bone and chop the herring. Cut up medium 
sized onion and fry in 2 tablespoons of butter until golden brown. 
Add т cup of rich milk or light cream, 2 egg volks, 3 cup of white 
bread crumbs and the herring. Mix well. Butter a baking pan, 
sprinkle with crumbs, add the herring mixture, and sprinkle with 
teaspoon of pepper. Bake in a moderate oven (350°) for 3 hour. 


Min Sack. 


CRAYFISH TAILS 


Make a stock of :— 
1 cup water 
I onion 
I carrot 
I bayleaf 
1 clove garlic 
Few "eppercorns 
Salt and pepper. 
Boil above ingredients for 20 minutes. Add about 1 cup of 
white wine, and boil another 10 minutes. Wash the cray-fish 


tails. Add to the stock and simmer until tender (about 15 
minutes). Serve either hot or cold with Sauce Remolade. (See 


Sauces). 
M.H. 


оОо---- 
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THAT'S THE SPIRIT 
Get it from 


TILANUS BOTTLE STORE 
Licensee: JACK FREEDMAN 


—— 
3566 PAUL KRUGER STREET 
Phone 2:4606 


BROOKLYN SUPPLY STORES 
499, FEHRSEN STREET, BROOKLYN 
PRETORIA 
— — — Telephone 78-2725 — — — 


y 
High Class Grocers 6 Provisions 
—— m 
Deliveries to all Suburbs 
BUY-AID - С.5.М.А.А. ISCOR - KOOPKRAG 


DISTRIBUTORS OF STUDEBAKER CARS 


Capital Motors [Pty.] Ltd. 


Church Street Pretoria 


Babies thrive оп... 
BUTTON'S MEELBOL 
Baby Food 
THE BABY FOOD 
BABIES JUST LOVE ІТ! 
For making Meelbol Porridge see Directions on Tin 


— ^ — - 


BE SURE IT'S BUTTON'S 
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SAUCES 


000 


HOT CHOCOLATE SAUCE 
+ cup cocoa 
I cup water 
2 cups sugar 


to 


tablespoons golden syrup 
2 teaspoons Vanilla Salt. 

Boil, stirring constantly, for 3 minutes. Keeps indefinitely. 
Used for ice-cream, parfaits, milk shakes or added to hot milk 
as a beverage. For last purpose, serve piping hot with a marsh- 
mallow floating on top. 


М.Н. 
SHERRY, BRANDY ОҢ RUM SAUCE 


Beat 1 есе yolk and four tablespoons of sugar together till 
light. Add 4 cup whipped cream, and 2 tablespoons of the 
liquor used, 

M.H. 


CUSTARD SAUCE 


3 egg yolks 

14 cups scalded milk 

2 dessertspoons sugar 
Pinch salt. 

Cook over hot water, stirring constantly. When it coats the 
spoon, take off the fire, and flavour with vanilla, lemon rind, 
sherry or brandy. Serve hot or cold. 

M.H. 
MINT JELLY 


tablespoon gelatine іп 1 cup cold water. 
cup vinegar 

cup water 

cup sugar 

teaspoon salt 


кы ee Ae 


cup chopped mint leaves 
Paprika Green confectioner's colouring. 


Boil the vinegar, water and sugar till syrupy. Add the 
gelatine and stir till dissolved. Add the salt, the paprika and the 
mint leaves. Infuse for ro minutes. Colour a delicate green. 
Strain and pour into wet moulds. 

M.H. 
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FRENCH DRESSING 
cup vinegar 
tablespoon lemon juice 
cup salad oil 
teaspoons sugar 
teaspoon each salt and chopped parsley 
teaspoon each dry mustard and horse-radish 
(Optional) 
Pepper and a pinch of garlic salt. 


Put all ingredients into screw-topped bottle. Place in refrige- 
rator, and just before using shake well until all the ingredients 
are blended and the oil and vinegar do not separate. "Keep in 
fridge, shaking each time it is needed. 


M.H. 


SAUCE REMOLADE (for Fish, Crayfish, Etc.) 


- Be Nd 


cup mayonnaise 

cup cream 

cup ketchup 

teaspoon each onion juice and Worchester Sauce 
Little garlic salt, tabasco, evaporated horse-radish 
Salt and pepper to taste. 


Combine, and taste for seasoning. 


- 
N te ы ty 


ty 


José Isaacson. 
MAYONNAISE 
Egg Yolks 
teaspoons Mustard 
teaspoons salt 
teaspoons sugar 
tablespoons lemon juice 
tablespoons vinegar 
cups Salad oil. 


Using electric mixer or egg-beater, beat yolks, seasoning and 


lemon juice. 


Drip in half the oil, then the rest of the oil and 


the vinegar alternately. 


Variation 
Тоз; 
І 
I 
I 
I 


THOUSAND ISLAND DRESSING 
cup of Mayonnaise, add: 
tablespoon stuffed olives (finely sliced) 
chopped hard-boiled egg 
tablespoon chopped parsley 
teaspoon grated onion 
Green pepper (if liked). 
М.Н. 
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495 FEHRSEN STREET, BROOKLYN 
PHONE 78-2775 


AGENTS FOR HELENA RUBINSTEIN BEAUTY 
PREPARATIONS 


Waterkloof Pharmacy | 
| 


Se - — AW. 4 | 


219, BRONKHORST ST., 
NEW MUCKLENEUK 


Ñ, 
-------4“--- 
ut 


For your Complete Household Requiremnts 
PHONE 758-2968 or 78-3630 


THIS SPACE DONATED | 
BY | 
Old Dutch Brewery 


А  — ee 


| NEW MUCKLENEUK SUPPLY STORES as 


| 
| 
Supreme Motors | 
REPAIR SPECIALISTS 
USED CARS, ACCESSORIES, PANELBEATING AND 
SPRAY PAINTING 


2- 
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| 
PHONES 2-4766--3-0541 | | 


49, CHURCH ST., PRETORIA (с./г, Potgieter & Church Streets 


SAUCE PIQUANTE 


} 16. butter 
juice of half a lemon 
1 dessertspoon Worcestershire sauce 
à teaspoon curry 
Salt. 
Cream butter. Add rest of ingredients (which have been 
combined) drop by drop. MH 


PARSLEY BUTTER 


Cream two ounces of butter, add a dessertspoon of chopped 
parsley, salt and paprika. Stir in very gradually а tablespoon 
of lemon juice, put on ice to harden, roll into balls with butter 


paddles. 
M.H. 


SOUR CREAM COOKED SALAD DRESSING 


dessertspoon mustard 
dessertspoon salt 
tablespoons sugar 
egg yolks 

cup vinegar 


m Tto) ым == 


cup sour cream 
Little paprika. 


Mix dry ingredients. Add well beaten yolks, and when 
smooth add cream gradually. Cook in double boiler till mixture 
coats the spoon. Add vinegar gradually, and bring to boil. 
Remove from stove and strain and bottle. Will keep indefintely 
in fridge. ° 

Stephanie Davis ([hb.) 


WHITE SAUCE 


BUTTER FLOUR MILK or CREAM 
Thin 2 tablesps. 2 tablesps. г cup (for coating) 
Medium 3 tablesps. 3 tablesps. ! cup (for souffles) 
Thick 3 tablesps. 6 tablesps. 1 cup (for croquettes) 


The method is the same in all cases. Melt the butter over low 
heat, gradually stir in flour, blend but do not brown, add milk 
and cook smooth. Season to taste. 

The proportion of sauce to solids is usually 1 cup sauce to 2 
cups solids. 
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VARIATIONS OF WHITE SAUCE 


Using the thin white sauce recipe, it is possible to make a 
number of different sauces for masking or coating different dishes. 


Bechamel Sauce 


Stir the flour and melted butter until of a delicate fawn colour. 
[he milk is scalded before adding. 


Cream Sauce 


Substitute scalded cream for milk. “Add one teaspoon each, 
chopped parsley and green onion tops. 
Fricasee Sauce 


Use boiling stock or water. When smooth, add gradually 
to 1 egg yolk which has been mixed with } а teaspoon of lemon 
juice. 


Caper Sauce 
Use stock. Add 1} cup of capers. 
Mustard Sauce 


Fry 1 dessertspoon of chopped onion in the shortening. Add 
boiling stock. Season with salt-and pepper. Add т tablespoon 
made mustard and 1 teaspoon of sugar to the egg and lemon juice 


M.H. 


ORANGE SAUCE FOR DUCK OR TONGUE 


Juice of 1 medium orange, and $ lemon 
2 teaspoons sugar 
2 tablespoons brown sherry 
2 cups brown gravy. 


Кіпа of т orange, cooked until tender and drained. Cook 
all ingredients together till reduced, by about 4. Season to taste. 


М.Н. 
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| Capital Dry Cleaners 


" HYGIENIC AND MODERN " 
We provide the following services : 
DRY CLEANING 
LAUNDRY 
INVISIBLE MENDING 
BUTTONS COVERED 
BUTTONHOLES MADE 
CARPETS, CURTAINS, DIVANS, ETC, 
WE CALL AND DELIVER 


Head Office and Works : 
580 MITCHELL STREET WEST 
Phones: 2-4423 & 2-3759 
Contractors to: 
LE.M.A.S, BUY AID, LAND BANK 
POLICE DRY GOODS CANTEEN, ETC. 


BAANCHES : 
336 CHURCH STREET WEST. 
362. VOORTREKKER ROAD, GEZINA. PHONE: 70-4544 


332 VON WEILIGH ST., PRETORIA WEST. ` PHONE, 2-1554. 
45 CHURCH STREET RAST. PHONE: 2.8030, 

М AFRICAN ARCADE, CENTRAL. PHONE: 2-3765. 

38 ESSELEN STREET, SUNNYSIDE. PHONE: 2.2773, 

HNB SCHUBART ST. (NEAR BUS SHEDS). PHONE 2.3303. 


WATERKLOOF 


SUPPLY 
STORE 


44 MILNER STREET, WATERKLOOF, 
PRETORIA 


—- --обо--- 
Telephones 4-3803, 4-4611 
— ——o00— —- 


HIGH-CLASS GROCERS 


— Where quality and service count first — 
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BARBEQUE SAUCE 
14 tablespoons brown sugar 
I teaspoon made mustard 
2 tablespoons vinegar 
14 tablespoons Worcestershire sauce 
2 tablespoons lemon juice 
I cup Orange juice 


cup Tomato Sauce 


te >o 


cup cold water. 


Chop 1 large onion, 3 tablespoons diced celery. Cook in a 
little fat but do not brown. Add all other ingredients and simmer 
for a few minutes. 


Ethel Smith (Jhb.) 


түн X X )—a 
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RECIPES FLORA BEHRMANN 


Roast Chicken.After stuffing has been placed in-chicken,the latter is 
h prepared for roasting.Dust with salt,pepper,and flour.Place in roast- 
ing pan,withoub lid,baste in schmaltz,until brown.Place lid on pan, 
turn down heat from 400 to 300,until done,. 
Stuffing. 1 cup post toasties,i cup fine bread crumbs( stale bread 
that has been dried out in oven and minced),some finely chopped celery, 
pepper,salt,sage(small quantity) one tablespoon schmaltz.Mix well,insert 
in cavity,stitch up chicken,and roast. 


Grilled Ghicken. Slit chicken in half.Cut out part of the back for 
soup.Place chicken in oil,after having rubbed it with garlic(if pre- 

š ferred)Place chicken in dry pan,oven heat 400,with bony side up(inside) 
Turn over,and grill.When brown,cover with lid,and turn down oven,. 
Sole,or Fish steaks Place fillets in casserole, and cover with 
sauce made as follows.Place 1 taWlespoon batter in saucepan,melt,add 


two tablespoons maizena,a little less than i pint cream.Add grated 
sweet milk cheese,salt,#$HE cayenne pepper(not too much - а pinch) 


Place asparagus over fish,pour on sauce,cover with grated cheese,strew 
some cayenne pepper over cheese( not much) Taste to be sure that enough 
salt has been added.Bake in 200 oven until done.Serve hot, 


Potatoes, boiled in jackets,to preserve flavour,should be peeled,and 
dusted with finely chopped parsley,and some butter.Shake.Serve hot. | 


Porterhouse steak Placed in pawpaw peels ІШЖЕН for an hour,to ensure 


tenderness,shou]d lie in oil,and garlic,for some time.Place in dry рап, 


_ — — > —— - же —— ---- 
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almost red hot.Grill for one minute оп one side,and for anothet 


minute on the -other side.Serve with bitter that has been mixed with 
finely ¢ut parsley,and kept in refrigerator.A lump should be placed 
on steak after it has been dished up.Add grated-.black.pepper,to. taste. 
This can be done at table by each guest. 

( cut off excess fat,but not all) 
Tomato Stew Brown trimmed chops in pag,add skinned tomatoes, and 


brown.Place in saucepan,rinsing out pan with hot water,add to stew. 
Add bay leaf,( paprika)pinch of ginger, salt,pepper,& wine to taste, 
М ^4 ( red wine) As tomatoes draw water,do not rinse pan with too much 
3 + water.Boil gently until done,Serve with rice. 


PUDDINGS — HOT AND COLD 


— OO OM— 
BAKED PRUNE WHIP 


Pit 2 cups of prunes, and mash to a pulp. Add опе 
teaspoon oí grated lemon rind, 2 teaspoons оҒ lemon juice and 
one tablespoon of powdered sugar. Blend well. Beat the whites 
of 4 eggs until stiff, add one tablespoon of powdered sugar, and 
continue beating until thoroughly blended. Fold prune mixture 
by spoonfuls into egg whites. Pile lightly in a greased pudding 
dish and bake in a moderate oven (350°) for 4 hour. Serve with 
custard, or whipped cream. 

Min. Sack 


QUEEN OF PUDDINGS (1) 
2 cups Stale, diced bread or crumbs 
13 pint milk 
I cup cream 
i cup sugar 
3 eggs (separated) 
Apricot or raspberry jam. 

Scald together the milk and cream (or use 4 cups of milk 
plus 2 tablespoons butter if cream is not available). Soak the 
bread cubes in this until soft. Add the sugar and the unbeaten 
yolks. Pour into buttered oven-ware dish. Place іп a pan of 
hot water and bake in a 350° oven for 1 hour. When cool spread 


with jam, and a meringue made of the stiffly beaten whites and 
a tablespoon of sugar. Return to oven to brown. 
M.H. 


QUEEN OF PUDDINGS (2) 
pint milk 
lb. cake crumbs 
eggs 
tablespoon Rum (optional) 
Vanilla 

Few tinned apricot or peach halves. 

Heat milk and vanilla. Soak crumbs and rub through sieve. 
Beat eggs and sugar to a cream and add. Pour into a mould 
which has been buttered and sprinkled with sugar. Bake in a 
dish of hot water at 350° till firm. Heat fruit in its syrup, and 
place, cut side up, on top of pudding. In cavity of each, put a 
cherry or a little jelly. Serve with a sauce made with 1 cup of 
the syrup, two pulped apricots or peaches and a little rum. 
ГһісКеп with š teaspoon cornflour in water. 

М.Н. 


әт. 
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Mitchell Motors 


117 MITCHELL STREET 
PHONES 3-2651/2/3 


— O —. Y, 


SPECIALISTS 
IN 
STEERING, WHEEL ALIGNMENT, 
WHEEL BALANCING and BRAKES 


ооо 
PETROL апа OILS 
oOo- 


TYRE SPECIALISTS 


HUDSON VULCANIZING 
& TIRE CO. 


i17 MITCHELL STREET 


PHONES 3-2651/2/3 


RETREADING REPAIRS 
NEW TYRES - -- — BATTERIES 


APPLE CRISP 


Slice enough peeled, cored cooking apples to make 4 cups. 
Cook till tender with š cup sugar, and a little grated lemon rind. 
Put into a buttered pie dish. 


Topping 


cup Post Toasties crumbled 
cup brown or white sugar 
lb. melted butter 

teaspoon Cinnamon. 


— be Б — 


Spread} over apple mixture, and bake at 375° till golden 
brown. 
М.Н. 


LEMON CUSTARD SPONGE PUDDING 


4 eggs 
1 cup sugar 
1 cup milk 
4 cup lemon juice (generous) 
A little less than 2 oz. butter 
3 tablespoons flour 
Rind of 1 lemon Salt. 


Cream butter and sugar until light. Beat in egg yolks till 
fluffy. Add rest of ingredients, milk last. Fold in stiffly beaten 
whites. Put into pie dish, place in pan of hot water, and bake 
at 325° about 45 minutes. Тһе pudding will have а delicate 
sponge-cake top, and a lemon custard base, so that it needs no 


sauce. 
Sarah Galgut 
APPLE CRUMB PUDDING 


12 cups apple (sugared to taste and put through the 
strainer to free it of lumps) 
cups bread crumbs 

5 tablespoons butter. 


Melt butter in frying pan. Add crumbs and brown. Butter 

a baking dish well and arrange a layer of crumbs. Pat down 
and cover with a layer of apple. Alternate layers ending with 
crumbs. Bake at 350° for 3 hour. Serve hot or cold with cream. 
If apples are not tasty, add a little lemon juice or a pinch of salt. 
Sarah Galgut 
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РЕАСН CRUNCH 


Small tin of Cling Peaches 
6 tablespoons flour 
l cup sugar 
3 tablespoons butter 
Juice of 3 lemon and a little grated rind 
Cinnamon and Nutmeg. 
Slice peaches into-a buttered Pyrex dish. Add lemon juice, 
rind and a quarter cup of the syrup. Mix together flour, sugar. 


Spice and а pinch of salt. Wor in the butter ull crumbly. 
Sprinkle over top. Bake at 375° for half an hour. 


М.Н. 


РЕАСН COBBLER 
Large tin Cling-pit peaches 
Pastry No. 1. 


Slice peaches into a well-buttered pie-dish. Pour the syrup 
over. Dot with butter, and add 1 stick cinammon. Roll out 
pastry about À) in. thick. Cut into 4 in. strips. Weave the strips 
lattice-wise over the fruit, sticking the edges down onto rim 
of dish. Brush over with cream, and sprinkle with sugar and 
cinnamon, or with crushed ‘‘nut-brittle’’ (see recipe). Bake at 
425°for 15 to 20 minutes. 


M.H. 


MOULDED RICE PUDDING 


1 heaped cup of cooked rice 


2 cups milk 
2 eggs 


% cup sugar 

I cup seedless raisins or sultanas 
Salt Vanilla 
Little cinnamon (optional). 


Beat eggs until lemon coloured and thick. Add to milk, 
then fold in other ingredients. Place in buttered deep Pyrex 
dish. Place in pan of water and bake at 350° for í hour. Cool 
slightly, then invert onto serving plate. Serve warm with cream, 
or jam sauce. 

M.H. 
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Тһе Reader’s Corner 


The Bookshop with the Friendly Atmosphere 
We sock “Up-to-the-minute” reading matter to 


cater for every taste 
COME IN AND BROWSB WE WILL WELCOME YOU 


THE ADDRESS 537, CHURCH ST. E. THE 'PHONE No. 3-2514 


NORTHERN TYRES AND ACCESSORIES 


(PTY.) LTD. 
P.O. BOX 949 "PHONES 3-1062, 2-6359 
“Pretoria’s Premier Tyre House" 
220a DU TOIT STREET, PRETORIA 
RETREADING and VULCANISING SPECIALISTS 
Stockists of: 
SPARES, TOOLS, ACCESSORIES and BATTERIES 
Dealers in: 
NEW and SECOND-HAND TYRES 


A FAMILY AFFAIR 
FOR COMFORTABLE FOOTWEAR 


— — ——oOo 


“JACK AND JILL” 
FOR LADIES’, MAIDS & CHILDREN 


GENERAL STEEL & ENGINEERING СО. 
THE PIONEER MANUFACTURERS OF KAFFIR POTS AND 
ROASTING POTS IN THE TRANSVAAL 
Associated Company 
Saxton Engineering Services (Ptv.) Ltd. 


General Engineers 


172, INDUSTRIAL. SITES P.O. BOX 1232 PRETORIA 
Phones 79-2636/7 
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MANY-LAYERED APPLE TART 
Pastry 


cups sifted flour 


“3 


lb. butter 


кез 


I teaspoon salt 
6 to 7 tablespoons iced water. 

Follow the method described in Pastry No. 1. Chill. Roll 
out thinly to form four circles, using a 9 in. layer tin as a guide. 
Bake at 450^ for about 12 minutes, or until a rich brown. Cool. 
Apple Layer 

9 tart cooking apples (peeled, cored and sliced) 
cups sugar 


cup water 


te M eM 


teaspoon cinnamon 

Pinch of salt 

2 or more tablespoons lemon juice (to taste) 
2 tablespoons Maizena in a little cold. water. 


Bring water, sugar and salt to the boil. Add apple slices 
and cook until just tender, but not too soft. Lift out of syrup 
with slotted spoon. .Xdd lemon and cinnamon and Maizena to 
the syrup and cook gently until done. Add apple slices and chill. 
Put together in alternate layers, beginning and ending with 
pastry. Decorate top lavishly with whipped cream. Serve in 
wedges. 

Betty Jacobs. 


APPLE STRUDEL 
Pastry 


t 


cups flour 


4 cup luke-warm water 


1 tablespoon oil 
1 egg 


Pinch of salt. 


Sift flour in a mound on to board. Combine water, oil, egg 
and salt. Make a well in flour, and slowly pour in liquid, mixing 
well with knife. Knead until smooth, and leave for 30 minutes, 
on floured board, covered with a warm bowl. Place a cloth on 
table, entirely covering it and dust very well with flour. Place 
dough іп centre, and roll out as thinly as possible without break- 
ing. With back of your fists, pull the dough as gently as you 
can until paper thin. When it is as thin as tissue, trim away 
edges ; it is now ready to roll. 
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Filling 
Grate 6 peeled, cored, tart apples. Add 
% cup each seedless raisins, currants, chopped nuts 


I cup sugar 
14 teaspoons cinnamon and 1 tablespoon honey. 


Spread mixture evenly onto dough. Sprinkle with 2 table- 
spoons oil. Roll dough over side of apple mixture, then take cloth 
in both hands, and hold high; the strudel will then roll itself over 
into roll. Have ready a large shallow tin, very lavishly oiled. 
Hold close to edge of table and roll strudel off onto pan. Shape 
into ring or horse-shoe. Sprinkle with cinnamon and sugar, and 
bake in moderate oven 350° for 1 hour, basting 3 or 4 times with 
oil. Bake till dry and crisp. 

N.B.—Can be made with melted butter in place of oil. Use 
1} cups butter in all. сир to grease dough, š to dribble over 


filling and 3 to use in the baking. 
Nettie Berman 


DOUBLE-DECKER APPLE SQUARES (Mock Strudel) 
Pastry 
14 cups flour 
1 Ib. butter 
1 egg (beaten) 
1 tablespoon sugar 
à teaspoon baking powder 
Iced water containing 1 dessertspoon lemon juice. 

Grate butter into flour, which has been sifted with the dry 
ingredients. Add egg and enough of iced liquid to make a 
soft dough. Divide into 3 portions. 

Filling 
1 can apples 
3 dessertspoons golden syrup 
ı tablespoon apricot jam 
cup mixed dried fruit 
cup slivered, blanched almonds 
tablespoons sherry 
Cinnamon to taste. 

Butter a deep Oven-ware dish. Roll out one portion of paste 
to fit the bottom. Line dish. Over pastry place 3 quantity of 
filling. Cover with 2nd layer of pastry, then rest of filling. Top 
with pastry, which should be large enough to cover apple, but 
not to touch sides of dish. Press down with palm, brush over 
with egg, sprinkle with sugar, and cut through layer, making 
even squares. Dot each square with butter. Bake at 350? for 


3 to 4 hours. 
Hetty Moffs 
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Pretoria 
Amalgamated Mills 
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TRY OUR 
BAKERS CONES FOR THE NICEST 
MEALIE MEAL PORRIDGE 


also 


TRY OUR 
MEALIE RICE, WHICH TASTES 
LIKE RICE. 
HERE UNDER RECIPE 
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Phone 5-4221--5-4222 Mm c P.O. Bon Accord 


BASIC FRITIER BATTER 


2 cups flour (sifted) 

2 well-beaten eggs 

1 cup milk 

I teaspoon sugar 

4 teaspoon salt 

2 teaspoons baking powder 

1 tablespoon melted butter (optional) 
Vanilla. 


Combine eggs, milk, Vanilla. Sift flour, baking powder, 
salt and sugar. Add liquid and combine. Add butter. Allow 
to stand for 20 minutes. 


Variation 1— 


Coating for fish, onion rings, cauliflower, etc. (French). 
Omit sugar, vanilla and butter. Add pepper or paprika. Increase 
Milk to 13 cups,to make batter thick enough to coat product thinly. 


Variation 2— Apple Fritters 


Add 3 teaspoon ground Nutmeg, 1 cup diced apple. 


Variation 3— Pineapple Rings 


Cut pine into J in. rings, removing cores and eves. Drain. Do 
not allow to stand, but cook at once. 


Variation 4— Banana Fritters 


Scrape bananas with tines of fork. Sprinkle with lemon 
Juice. As above these are better if made immediately after mixing. 


Method 


Have pan of oil hot, so that it shows a thin blue haze. Drop 
in batter in-dessertspoon-sized ;portions. Fry till golden brown. 
See that each has a piece of fruit in it. Drain on crumpled kitchen 
paper. Sprinkle with sugar or-sugar and cinnamon. Serve hot 
with lemon wedges. 

For French-fried vegetables, etc., omit sugar. 

M.H. 
SNOW PUDDING 


|! tablespoon gelatine soakea іп 4 cup cold water for 
five minutes 

cup sugar 

cup boiling water 

cup lemon juice 

egg whites 


N ohm ос 
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little grated lemon rind. Beat well, and when thick, add beaten | 


| 
Dissolve gelatine in boiling water. .Add sugar, juice and а | 
whites and continue to beat till it holds its shape. 
Variation 1-- Coffee Sponge 


|i tablespoon gelatine soaked in 1 cup cold water for 
five minutes | 


i4 cups hot strong coffee 
2 tablespoons lemon juice | 
+ cup sugar | 
2 egg whites. 
Proceed as above. | 
Variation 2-- Orange-Pineapple Sponge i 
1 tablespoon gelatine soaked in } cup cold water for | 
five minutes l 
$ cup boiling water | 
% сир each pineapple апа orange juice | 
1 tablespoon lemon juice 
} cup sugar 
2 egg whites. | 
Proceed ав above. {| 
М.Н. | 


MOULDED CUSTARD (Bavarian) | 


I pint cream H: 
+ cup milk (scalded) | 
% сир sugar 
r rounded tablespoon gelatine soaked іп 1 cup cold 
water for 5 minutes. g T 
Vanilla Salt. 4, 
Dissolve soaked gelatine in hot milk, апа add sugar. Allow ү) 


to thicken slightly. Beat in stiffly beaten cream, pinch of salt I 
and Vanilla to taste. Set'in wet mould: | 
Variation 1— Inexpensive Version | 
1 cup each milk and cream 
à cup sugar | 
gelatine (as above) | 
| 


to 


egg yolks 
Vanilla Salt. 


Make custard of milk, eges, sugar. Add soaked gelatine and 
a little salt. When it begins to set, add whipped cream and 
Vanilla. Chillin wet mould. Stiffly beaten whites may be added, 
if desired. 
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Charles of the Ritz consultant 
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with a face powder created 
and blended especially 

for you. It’s the greatest luxury 
in cosmetics, yet із costs no B : 
more than other good “АМ у, 
powders. i : 


THE STANDARD 
PHARMACY 


(PTY.) LTD. 


222 Andries Street 
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Variation 2— Pineapple Bavarian 


14 cups cream 
I cup tinned pineapple shredded but not drained 
1 tablespoon lemon juice 
gelatine (as above) 


à cup sugar (taste for sweetness) 
Dissolve soaked gelatine over hot water. Add to pineapple 
and lemon juice. Add sugar, and stir until dissolved. When it 
begins to set add whipped cream. N.B.—Have a fair amount of 
juice mixed with the pulp. Mould as above. Garnish with cream 

and pineapple wedges. 
M.H. 


SPANISH CREAM (Honeycomb) 


3 cups milk 

3 eggs 
Little less than š cup sugar 

I tablespoon gelatine (rounded) 
Vanilla Salt. 

Soak gelatine in milk for 5 minutes. Place in top of double 
boiler, stir till dissolved, then add sugar. Pour onto the lightly 
beaten egg yolks, return to double boiler, and cook until thickened. 
Stir all the time. Remove from stove, add a little salt and Vanilla 
to taste, then fold in the stiffly beaten egg whites. Rinse mould 


or individual moulds with cold water, pour in custard, and set 
in refrigerator. 


Variation 1— Orange 

Use 2 cups milk and one cup orange juice. Add the juice 
after custard has been removed from stove. 
Variation 2— Choco-nut 

Add 6 tablespoons cocoa to the milk before scalding. In- 


crease sugar to scant # cup. Before folding in whites, add chopped 
nuts. Serve with whipped cream. 


Variation 3— Coffee 


Use 2 cups strong, black coffee and 3 cup milk. Increase 
sugar to ł cup. Serve with whipped cream. 


M.H. 
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QUICK AND EASY ORANGE DESSERT 
2 eggs 
2 oranges 
I dessertspoon sugar 
1 teaspoon Maizena 
t packet Orange Flavoured Jelly 
(Use house-hold measures) 


Juice and strain the oranges. Place with sugar over low 
heat, and bring to the boil. Add Maizena, mixed with a little cold 
water or lemon juice, and boil till clear. Pour over the egg yolks, 
and stir on gentle heat for 1 minute. То this mixture add the 
hot jelly, which is prepared in the usual way, fold in the whites, 
which have been beaten stiffly with a pinch of salt, pour into wet 
mould and chill. 


Freda Price 
SHERRY FLUFF 


Soften 1 heaped teaspoon gelatine in 2 tablespoons cold water. 
In a double boiler mix gelatine, 4 egg yolks (well-beaten), 4 
tablespoons sugar, 2 tablespoons lemon juice and š cup of sherry. 
Cook, stirring till sugar and gelatine are dissolved, and mixture 
thickens slightly. 

Beat 4 egg whites stiff with a pinch of salt; gradually beat 
in 4 tablespoons sugar. Fold in hot mixture; mix well, pour into 
bowl and chill. Serve plain or with whipped cream. 


Sarah Galgut 


RUM CREAM 


1} tablespoons gelatine in 2 tablespoons cold water 
6 tablespoons boiling water 
I cup sugar 
l cup Jamaica Rum 
t pint cream 
Stir gelatine into boiling water until dissolved. Add Rum 
and sugar. Strain and cool. Whip cream, and when gelatine 
mixture begins to thicken, add 3 tablespoons cream and beat well. 
Repeat until cream is all изей. Add pinch of salt, апа beat till 
very fluffy. Refrigerate. 
Sarah Galgut 
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BUTTERSCOTCH CREAM 


1 large tablespoon gelatine 
I cup cream 
т cup milk 
2 eggs 
* cup brown sugar 
2 tablespoons butter 
Salt Vanilla. 


Soak gelatine in 1 cup cold water for five minutes. Scald the 
milk, and add it to the beaten egg yolks, and salt to make a 
custard. (It is advisable to use a double boiler). Add soaked 
gelatine. Remove at once from heat, and add the sugar and 
butter which have been brought to the boil together. When 
mixture begins to thicken, add the whipped cream and the beaten 
egg whites, lastly the Vanilla. Pour into a mould which has been 
rinsed with cold water. Allow to set in Fridge until firm. Un- 
mould and serve garnished with fresh cream and chopped, toasted 
almonds, or crushed pea-nut brittle (see recipe). 

M.H. 


FRENCH ICE CREAM (Rich and Expensive) 
I pint cream 
4 egg yolks 
Little less than 3 cup sugar 
2 teaspoons Vanilla 
Scald cream. Beat yolks and sugar till very light. Ааа 
cream and place in double boiler, cook, stirring frequently, until 
thick. When cool add Vanilla. Freeze in mould or tray, stirring 
several times before it is frozen. 
Chocolate Cream 
Add 1 Ib. slab of bitter or semi-sweet chocolate to cream before 
scalding. 
Coffee Cream 
Add Coffee Essence or strong brewed coffee to cream. Use 
full cup of sugar. Taste for sweetness, add more sugar if neces- 
sary, and a few grains of salt. 
M.H. 


MERINGUE ICE CREAM 


2 egg whites 
Pinch of salt 
2 tablespoons sugar (generous) 
à pint whipped cream 
4 teaspoon Vanilla. 


Beat egg whites and salt until stiff but not dry. Add sugar 
gradually to make stiff meringue. Add Vanilla to whipped cream 
and freeze without stirring. 

M.H. 
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ВАХАХА MOULD 


packet of jelly 
fully ripe bananas 
eggs 

tablespoons sugar 
cups boiling water 
Pinch of Salt 


ыю modo 


Beat together the egg yolks and add the sugar. Add the 
mashed banana pulp.  Dissolve jelly in the boiling water. Add 
and cool. Fold in the beaten whites. Set in a mould and serve 
with cream or custard. 

Aleece Garsh (Jhg.) 


DIVINITY PARFAIT 


Bring to the boil in a covered saucepan :— 
À cup water 
+ cup sugar 
Pinch of salt. 
Uncover and boil without stirring until it spins a thread. Ií 
you use a thermometer it will register 238°. Beat until stiff :— 
3egg whites. Let boiling syrup trickle onto the surface and 
beat till cool. Fold іп 14 cups whipped cream, a little Vanilla 
or liqueur and freeze without stirring for 3 hours. 


Variation 1— Coffee Divinity 
Use strong boiling black coffee instead of water. 


Variation 2— Cherry Divinity 


Add 2 tablespoons syrup from bottled Maraschino cherries, 
and 2 tablespoons cherries in small pieces. 
M.H. 


NESSELRODE PIE 


Baked Pie Shell 

tablespoon gelatine іп 1 cup cold water 

cups thin cream 

cup sugar (generous) 

eggs (separated) 

tablespoon Rum (Scant) 

cup mixed glacé cherries and pineapple 

oz. unsweetened chocolate; Whipped cream. 

Scald cream till surface wrinkles. Add 1 cup of the sugar, 


little salt, and stir in softened gelatine till dissolved. Add a little 
of the hot mixture to the lightly beaten yolks, stir, then add 
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entire amount, and cook over hot water for 5 minutes. Refrigerate 
until thick and syrupy. Fold in meringue made of egg whites and 
rest of sugar. Add Rum and fruit. Chill until firm. Fill shell, 
decorate with whipped cream and top with grated chocolate. Serve 
at once. 

Hetty Moffs 


MERINGUE SHELLS OR CASES 
General Rules for Meringue 
Have egg whites at room temperature. 
Sift sugar to remove lumps. 
Cover cookie sheet with unglazed paper. 
4 egg whites 
I cup sifted granulated sugar 
1 tablespoon lemon juice 
Pinch of salt. 


Beat egg whites until foamy. Add salt, and beat again. Add 
sugar by the tablespoon, beating thoroughly after each addition. 
Continue to beat (either by hand or mixer) until meringue will 
stand up in sharp peaks when beater is lifted. Add lemon juice 
very slowly, beating all the time, until mixture will again stand up 
in peaks. Pipe into rings or rosettes onto paper, and bake at 
225? for about 70 minutes, or until a very delicate brown on 
top. Fill or pair together with cream or ice cream. Place in paper 
cases. 


Variation— Pineapple Baskets 


Mark circles onto paper with pencil. Using plain tube, force 
mixture into solid ring, then build up sides about 4 in. high. 
Bake as above. When cool, line inside wth unsweetened chocolate 
which has been melted over hot water with a teaspoon of butter. 
Brush on with pastry brush. Allow to harden. Fill with whipped 
cream, at the base of which is a chunk of preserved or candied 


pineapple. 
M.H. 
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BISCUITS AND SMALL CAKES 


— ío 


MEALIE MEAL BISCUITS 
cup flour 
cup mealie meal 
cup sugar 
teaspoons baking powder 
lb. butter 
egg. 
Mix dry ingredients, rub in butter, add well beaten egg. 


Form into balls. Flatten. Place оп greased baking sheet and 
bake at 350—400°. 


„а ым ы ek) be oe 


Dora Hirschowitz 


CORNY CRISPS 


I сир flour 

14 cups Post Toasties or Corn Flakes 
1 Jb. butter 

+ cup sugar 

1 cup chopped dates, 1 cup chopped nuts (optional) 
I teaspoon Baking Powder 

I egg (small) 

Vanilla 


Cream butter and sugar — Beat in egg Add dates, nuts, 
flour, baking powder, then cornflakes, spread thinly on buttered 
tin, bake at 400° for 15-20 mins., cut into squares. 


Nellie Bailey 


MELTING MOMENTS 


6 oz. butter 
6 oz. ieing-sugar © lowe 
лені S onour 
2 oz. each flour and custard powder. 
Cream butter. Add sugar and cream together. Add flour 


and custard powder. Roll out,-cut.into small rounds. Bake in 
moderate oven, until a delicate brown in colour. 


Rose Ossip 
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PLAIN BISCUITS 


lb. butter 

eggs 

cups flour 

cup sugar 

cup milk 

teaspoons baking powder 
Vanilla. 


В ee t N a 


Sift dry ingredients. Rub in butter. Beat eggs, essence and 
milk together. Combine. Roll out thinly, cut into shapes, brush 
over with a little of the egg and milk mixture. Dust with sugar, 
chopped nuts or cherries, bake at 425° till brown. 

Bessie Rostowsky 


LAMINGTON SQUARES 


1 Ib. butter 
% cup sugar 
2 eggs 
% cup milk 
Small teaspoon bicarbonate of soda 

2 small teaspoons Cream of Tartar 
14 cups flour 

ї teaspoon Vanilla. 


Cream butter and sugar; add beaten eggs, milk and bicarbo- 
nate of soda. Now add flour mixed with cream of tartar. Bake 
іп а rectangular pan about 2% inches high at 450° for 15 minutes. 


Icing 
2 cups icing sugar 
г tablespoon cocoa 
I dessertspoon butter 
1 teaspoon Vanilla 
Enough boiling water to make a smooth mixture. 


Cut cold cake into 2-inch squares. Spread with icing on all 


sides and roll in cocoanut. 
Anne Caplan 


BASIC RULE FOR CUP OF FAIRY CAKES 


Use any cake or gingerbread recipe, but reduce the flour by 
one tablespoon for each cup specified in recipe. Bake in buttered 
individual pans, or in paper cases placed into pans to keep their 
shape. 
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Variation 1— Butterflies 


When cakes are cool, cut a slice off the top. The flat side 
is the bottom. Hollow the cake slightly. Place a piece of canned 
pineapple or a cherry in hollow, pipe a decorative line of whipped 
cream down centre, cut slice in half, and place along cream strip 
with cut side down. Pipe a rosette of cream under each “‘wing.’’ 
Variation 2— Corks 

As above, but instead of cutting a slice off top, use apple corer 
and remove a deep “соге.” Ice cake with chocolate icing, put 
cream into hollow, using rosette tube, roll cork into dry con- 
fectioner’s sugar, or ice it and roll into cocoanut or crushed pea- 
nut brittle, or chocolate vermicelli. 

Variation 3— Baskets 

Discard top slice. Into hollow put a little confectioner’s 
custard. Over this put a layer of berries, or a half peach or 
crushed, drained pineapple. Pipe rosettes of cream round edge. 
Put angelica across top to form a handle. Tr 

1.H. 


FAIRY CAKES 


oz. butter 
cups flour 
cup sugar 
eggs 
teaspoons baking powder 
cup milk 
Vanilla Salt. 

Cream butter. Add sugar, and beat till light and fluffy. Add 
the eggs singly, beating after each addition. Stir in the sifted 
dry ingredients alternately with the milk, to which you have 
added the Vanilla. Half fill buttered patty tins, and bake at 400” 
till a delicate brown. 
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Bessie Rostowsky 
BUTTER WAFERS 
* lb. butter 
2 cups castor sugar 
з eggs 
2 teaspoons baking powder 
I teaspoon each Vanilla and Lemon Flavouring 
k pint sour cream 
Flour to make fairly soft dough. 

Whip together the eggs and castor sugar. Combine butter 
and cream. Blend together with the baking powder, the flavour- 
ing and flour as required. Roll out very thinly on floured board, 
cut into shapes, and bake at 400° until crisp and nicely browned. 

Rose Zinn 
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BACHELOR'S BUTTONS 


+ 16. butter 
% сир castor sugar 
2 cups Hour 
1 teaspoon baking powder (scant) 
Vanilla Salt Blanched,halved almonds. 


Melt butter over gentle heat until fawn coloured. Place іп 
bowl of ice-water, and beat steadily until cool. Add sugar and 
beat fluffy. Add Vanilla or almond essence, flour which has been 
sifted with baking powder and salt. Knead dough until it leaves 
sides of bowl. Koll into very small balls, the size of marbles, 
press 4 a blanched almond into each, place on buttered tin, and 
bake at 250° for about 25 minutes, or until browned. 


M.H. 
CRUNCHIES 


lb. butter 

tablespoon Golden Syrup (generous) 
teaspoon Bi-Carbonate of Soda 

cup sugar (scant) 

cups quick cooking oats 

1 cup each flour and cocoanut 

Few chopped walnuts (optional). 
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Melt butter and syrup. Stir in soda. Remove from heat 
and add rest of ingredients and a pinch of salt. Pat smoothly 
into buttered tin, and bake at 230—275? for about 50 minutes. 
Cut into squares while hot, but leave іп tin until quite cold. 


M.H. 
RICH CINNAMON—NUT RINGS 


à ib. butter (1 cup) 
cup sugar 
I egg 
3 cups sifted flour 
j teaspoon salt 
I teaspoon Vanilla 
1 tablespoon each milk and cream or 2 tablespoons top 
milk 
Topping 


ы 


tablespoons castor sugar, т teaspoon cinnamon, 1 


tablespoon nuts. 
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Cream butter, add sugar slowly, апа cream well. Beat іп 
egg, and add flour, sifted with salt, then liquid mixed with 
Vanilla. Wrap in Cut-Rite and chill overnight. Next day, roll 
out thinly, cut into circles with doughnut cutter, or cut into circles 
and remove centre with thimble,brush over with egg white, then 
dip tops into nut mixture, or sprinkle topping over. Place on 
unbuttered cooky sheet and bake at 400? for 8 to то minutes. А 
good biscuit for keeping. 

M.H. 


VIENNESE NUT PASTRIES 
Pastry 
i Oz. butter 
oz. flour 
yolk 
About 2 tablespoons iced water 
Cream butter, and flour, etc. Chill. 
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Filling 

oz. ground walnuts 
egg yolks 

egg whites 

OZ. sugar 

Juice of half lemon. 
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Beat yolks and sugar till very light and bubbly. Add nuts 
and juice, then stiffly beaten whites. 


Divide dough into 2 portions, one very slightly smaller than 
the other. Roll larger piece very thinly, and line square tin 
(about 8 in.). Pour in filling, roll out rest of pastry to form 
lid, join corners in neatly, brush over with egg white, and bake 
at 400^ until golden brown. Sprinkle with castor sugar, and 
when cool, cut into squares or diamonds. 

Elsa Liebman 


REFRIGERATOR BISCUITS 


% lb. butter (1 cup) 
% cup sugar 
2% cups flour 


Vanilla Salt. 


Cream butter and sugar till fluffy. Add flour, salt and 
flavouring. Form into roll about 1} to 14 in. in diameter. Roll 
in mixture of sugar, cinnamon and chopped nuts, or sugar and 
cocoa, or sugar and cocoanut. Put into Cut-Rite and chill over- 
night. Cut into thin slices, and bake at 350, on buttered cookie 
sheet, till golden brown. 

M.H. 
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МОТ BISCUITS 


сир milk 

сирв nuts (chopped) 

Ib. butter 

tablespoons sugar 

cups flour 

eggs 

teaspoons baking powder 
Vanilla and salt. 


о мы 4 + eh — 


Cream butter and sugar. Add eggs, flour sifted with baking 
powder and salt, nuts, and lastly, milk. Form tiny balls, and roll 
in Post Toasties. Place on greased cookie sheet and bake at 400° 
till golden brown. 

Rose Zinn 


PARKIN 
cups flour 
lb. oatmeal 
lb. syrup 
oz. butter 
oz. sugar 
teaspoon ground ginger 
teaspoon Bicarbonate of Soda dissolved in 
cup milk 
Salt. 

Mix all dry ingredients. Dissolve Bicarbonate in warm 
milk. Add syrup. Combine with dry ingredients, mix 
thoroughly, and pour into large well buttered pan. Bake in 
medium oven 30 to 45 minutes. When cool, cut into squares. 


Ethel Smith (Johannesburg) 


HOUSEHOLD SPICE BISCUITS 


lb. butter 

cups sugar 

egg 

tablespoons Golden Syrup 

cups flour 

teaspoons Bicarbonate of Soda 

tablespoon mixed spice 

teaspoons each ground ginger and cinnamon 
teaspoon salt. 

Cream the butter. Add the sugar gradually, and beat till 
white. Add the unbeaten egg and the syrup and beat well. Stir 
in the other ingredients, which have been sifted together. Blend 
thoroughly. Form into small balls, the size of a large marble. 
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Place well apart оп buttered cookie-sheets. Пір the stem of а 
wine glass into flour, shake off excess, and quickly flatten down 
each biscuit. Bake at 375° till golden, watching carefully, as 
they catch easily. i 


These are excellent for the Cookie jar or tuck-box, as thev 
keep well, and do not easily break. 
M.H. 


MARGUERITES 


Cut thinly rolled pastry into plain or fluted rounds, about 
14 іп. in diameter. Bake till a pale brown. Place a spoonful of 
“Topping” on each, and bake high up in your oven at 350° till 
top 15 brown. 


Topping : 

Boil together 13 cups sugar and 4 cup cold water until mixture 
spins a thread. Add 6 cut-up marshmallows (use floured scis- 
sors for this). Pour onto 2 stiffly beaten egg whites. Fold :n 
2 tablespoons cocoanut and т cup nuts or chopped blanched 
peanuts. Add a few drops of Vanilla. 


SCOTCH SHORTBREAD 


lb. putter 

cup sifted icing sugar 
cups flour 

teaspoon baking powder 
teaspoon salt. 


Cream butter until white and fluffy. (An electric mixer is 
indicated if available). Gradually add sugar and cream until 
fluffy. Add rest of ingredients sifted together. Roll ош $ in. 
thick.. If difficulty is experienced, place in refrigerator for a 
short time. Cut into plain rounds. Bake on ungreased cookie 
sheet at 350° about 20 minutes, or until a very light brown. 
Sprinkle while hot with castor sugar. Do not add extra flour, 
if dough appears too soft, rather use small quantity of paste at 
a time, and flour board lightly to prevent sticking. 


Me ы Mes toe 


M.H. 
SHORTBREAD TURNOVERS 
+ lb. butter 
4 tablespoons sugar 
1 egg yolk 
2 cups flour. 


Cream butter, add sugar, then egg yolk. Work in flour. 
A little Vanilla Essence may һе added if liked. Place in refrige- 
rator to firm. Roll out on floured board. Cut into rounds, place 
a little apricot jam on each, fold over, and press down with the 
tines of a fork. Bake on buttered cookie sheet at 400°. 
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Variation 1— Chocolate Walnuts 


Sandwich two together with chocolate filling, ice top and 
place š nut on each. 


Variation 2— Cocoanut Macaroon 


Beat egg white stiffly. Add alternately 1 tablespoon cocoa- 
nut and 1 of sugar until fairly firm. Brush each unbaked round 
over with jam, place r teaspoon of mixture on each. 


Gertie Cohen 

CHOCOLATE BROWNIES 
eggs 
cup butter 
cup sugar 
tablespoons cocoa 
cup sifted flour 
teaspoon of baking powder 
cup chopped nuts 
Vanilla Salt. 

Add cocoa to melted butter, and stir until smooth. Cool. Beat 
eggs well, add sugar gradually, add chocolate mixture. Add 
sifted dry ingredients, Vanilla and nuts. Bake in greased 7 by 
10 pan at 350° for 35 minutes. When cool, cut into squares. 
Makes 2 dozen. 
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Alice Goldin 
CHOCOLATE SQUARES 


2 eggs 

3 “сир sugar 

1 lb. butter 

1 cup flour 

I teaspoon baking powder 
3 tablespoons cocoa 


t 


tablespoons milk 
Vanilla 
I cup chopped nuts. 

Beat eggs. Add sugar and beat again. Add melted butter, 
cocoa, and rest of ingredients. Spread in well-buttered Swiss 
Roll tin and bake at 375° for 35 minutes. Have ready the follow- 
ing :— 

Icing ... 

Melt generous tablespoon butter. Blend in 3 tablespoons 
cocoa. Mix 1 unbeaten egg white with $ cup sifted icing sugar. 
Add cocoa mixture. Pour over cake as soon as it is removed from 
oven, sprinkle with nuts, and, when cold, cut into squares. 


Hetty Moffs 
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LEMON CREAMS 


1 large tablespoon gelatine 


2 cups water 
ї cup sugar 
3 eggs 


+ cup lemon juice 
Pinch of salt. 


Soak gelatine in the water for five. minutes. Place in top of 
double boiler and when dissolved, add the sugar. Beat the egg 
yolks lightly, then pour on the hot mixture. Return to heat, 
and stir constantly until thickened. Beat up whites stiffly with 
the salt, then fold into custard mixture, to which has been added 
the lemon juice. Turn into individual moulds which have been 
rinsed in cold water. Refrigerate. Unmould and serve with 


cream. 
M.H. 
ORANGE, CLEAR AND CLOUDY 


1 tablespoon gelatine soaked іп 
1 cup cold water. 


Dissolve gelatine in $ cup hot water. Add 4 cup sugar and 
stir until dissolved. When cool add š cup orange juice, 1 
tablespoon lemon juice and 1 teaspoon orange rind. Add, too, 
a pinch of salt. Divide mixture into two parts. То one, add 4 
cup whipped cream. Leave until both are almost set. Put into 
parfait glasses in alternate spoonfuls. Allow to set. Garnish with 
a rosette of cream, topped by a rose cut from Maraschino cherry, 
and leaves of angelica. 
M.H. 


ORANGE HONEYCOMB 


N 


tablespoons gelatine 
cups milk 

cup sugar 

eggs 

cups orange juice 
tablespoons lemon juice 
Pinch of salt. 
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Soak gelatine in milk for 5 minutes. Dissolve over hot water. 
Add sugar, and pour over well-beaten egg yolks. Return to 
double boiler, and cook until thickened. Remove from stove, 
add juices and salt. When cool, fold in the stiffly beaten whites. 


M.H. 
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WATER ICE 
1} cups water 
% cup sugar 
5 oranges 
I pineapple 
6 grenadillas 


| Juice of one lemon 


N 


stifflv beaten egg whites. 


Boil water and sugar for 5 minutes. When cool, add the 
strained juice of the oranges, lemon and grenadillas. Add the 
grated pineapple, and fold in the egg whites. Freeze in trays, 
stirring occasionally. 

Ethel Smith (Johannesburg) 


LEMON PUDDING 


cup sugar 


eggs 
| Juice of half large lemon 


ы ыу 


| I dessertspoon gelatine 
I 
2 tablespoons cold water 
% pint cream. 
Beat есе yolks and sugar till white and creamy; add lemon. 
Dissolve gelatine in cold water and heat slightly to melt. Add 
gelatine to egg mixture and stir till it thickens. Fold in stiff whites 


and cream well whipped. Refrigerate in mould previously rinsed 
with cold water. 


Sarah Galgut 


ORIENTAL CREAM (Dessert) 


4 eggs 
4 Oz. Sugar 
I OZ. gelatine 
15 lemons. 
l Beat the egg yolks with sugar ; then add stiffly beaten whites 
of {һе eggs. Dissolve the gelatine іп pint of water. When 


cool strain the juice of the lemons into the eggs and whisk to- 
gether. Pour into a glass dish and allow to set. Spread apricot 


Min. Sack 


jam on top and serve decorated with whipped cream. 
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COCOANUT DREAM BARS 
% cup sugar 
l Ib. butter 
ї cup flour (scant) 
Crumble together, and pat into buttered square pan. Bake 
at 375° for 15 minutes. 


k cup sugar 

2 beaten eggs 

k teaspoon Baking powder sifted with 2 teaspoons flour 
I cup each cocoanut and chopped nuts. 


Beat eggs, sugar, salt and a little Vanilla together. Add 
dry mixture. Spoon evenly over the baked crust, and bake 20 


minutes at 375°. When cool, cut into bars. 


COCOANUT BISCUITS 


Sarah Galgut 


4 lb. butter 
22 cups flour 
% cup sugar 
г egg 
1$ cups cocoanut 
I teaspoon baking powder 
% teaspoon Bi-carbonate of soda 
2 tablespoons boiling milk 


teaspoon Vanilla Salt 


Sift flour, sugar, salt and baking powder. Add cocoanut. 
Rub in butter, then add beaten egg and Vanilla, then Bi carb 
dissolved in the milk. Roll out very thinly, sprinkle with Castor 
sugar, cut into shapes and bake on a buttered cookie sheet at 
350* until golden brown. 


CHERRY COCOANUT WEDGES 

11 cups flour 

I cup cocoanut to which has been added a few drops 
almond essence 

1 Ib. butter 

2 tablespoons castor sugar. 


Freda Price 


Place on board, and knead all ingredients together till well 
blended to smooth paste. Divide into two portions. Pat one 
half into a sandwich tin, and spread lightly with strawberry jam, 
leaving about 4 in. border free of jam. Cover completely with 
other half of dough. Mark into wedge-shaped sections, and prick 
all over with fork. Place half a cherry on each section, and bake 
in moderate oven (3757) until a light brown. Cut through sections 
while hot, but do not remove from tin until cool. 

Ruth Davis 
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COCOANUT ОҢ ALMOND MACAROONS 


4 egg whites 

4 OZ. castor sugar 

A OZ. dessicted cocoanut or chopped blanched almonds 
Vanilla essence 
Few cherries, almonds or strips of angelica for 
decorating, 


Place unbeaten egg whites, pinch of salt and the sugar in top 
of double boiler. Steam for 10 minutes, stirring constantly with 
wooden spoon. Remove and add cocoanut or almonds (not 
ground almonds). Add flavouring. Put on to buttered cookie 
sheet in teaspoon-sized mounds (don't smooth tops, they must 
look-*rough"). Keep 1 in. apart. Decorate with small bit of 
cherry, angelica, or half blanched almond. Bake at 300° for 30 
mins. While still hot, remove from tin, using spatula or knife 


blade. 
M.H. 
BUTTER BISCUITS 


1 |b. butter 
1 cup icing sugar (confectioner’s sugar) 
г egg plus a little Vanilla essence 


2 cups flour 
à teaspoon baking powder 
Salt. 


Sift flour, baking powder and 3 teaspoon зай. Blend in 
butter until mixture looks like meal, then blend in sugar and 
lastly, the egg. Knead well, then chill for 30 minutes. Roll 
out thinly, cut into circles, remove centre with thimble, brush 
over with egg diluted with ice water, and sprinkle with chopped 
blanched almonds and a little castor sugar. Bake for то minutes, 
on buttered cookie sheet, at 4007. 

M.H. 


FRUIT SQUARES 
cups each flour, dates and chopped walnuts 


> 
14 cups sugar 
4 eggs 
I teaspoon each baking powder and Vanilla 


Cinnamon to taste 


Beat eggs and sugar until light. Add Vanilla, then rest of 
ingredients, adding baking powder last. Put into buttered square 
pan, and bake at 375^ for 20 to 25 minutes. Cut into squares 
before removing from pan. 

Yettie Siskind 


101 


DATE FINGERS 
eggs 
cup sugar 
cup flour 
teaspoons baking powder 
cups chopped dates 
Scant cup of chopped nuts 
Vanilla Salt. 
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Add sugar slowly to well-beaten eggs. Add Vanilla, sifted 
dry ingredients, dates and nuts. Place in buttered tin about 10 x 
7 in. Bake at 350° about 30 minutes. Sprinkle liberally with 
icing sugar, and cut into bars. 

Alice Goldin 
GINGER PRETZELS 
eggs 
tablespoons oil 
teaspoons baking powder 
cup sugar 
Flour to make a soft dough 


Mu cO 


Beat together eggs, oil, baking powder and sugar. Ааа 
flour as needed. Form into strips, and plait into figures of eight 
or pretzels. Bake on oiled cookie sheet, in fairly quick oven 
(about 400°). Meanwhile prepare the ginger glaze:— 

3 cups sugar 
I dessertspoon ginger 
г cup water. 
. Bring to the boil. Quickly boil up the biscuits. Cool on 
wire cooler. 
Aleece Garsh (Jhg.) 
CREAM PUFFS (Choux Paste) 


1 1b. butter 
I cup boiling water 
1 cup sifted flour 
4 eggs 

Pinch of salt. 

Put butter and water into saucepan. Boil till butter is melted. 
Add flour and salt all at once and stir briskly, till mixture leaves 
the sides of the pan. Allow to cool slightly, then beat in eggs 
one at a time, beating for 3 minutes after each addition. Put 
on buttered baking sheet in dessertspoonsful, keeping well apart. 
Bake at 425° for 10 minutes, reduce heat to 400 and bake а 
further 25 minutes. Cut a slit in sides, and when cool, fill with 
sweetened, whipped cream or custard, and sprinkle with icing 
sugar. 
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Eclairs 


Using the above recipe, pipe onto greased tin in finger 
lengths. When cool, coat with chocolate icing. and fill with 


cream. 
M.H. 
PASTRY MAKING AND BAKING 


Pastry is greatly improved with standing. Dough that has 
been well refrigerated is richer and more tender than that which 
has been baked immediately after mixing. 

Have all your ingredients ready as pastry must be mixed 
quickly. Work in a cool place. Do not grease the pans. 


Pie or Tart Shell 


Recipe (2) will be found satisfactory, unless otherwise stated. 
The alternative method is recommended for the novice or “һеауу- 
handed” baker. Recipe gives enough for 1 two-crust pie or two 
shells (о inches). Roll ош 4 in. thick. 


Baked Shell 


Make round of pastry 2 inches bigger than pan. Fold in 
half, and: place in рап. Without stretching, unfold to fit pan. 
Prick well. Using small ball of dough, pat up against pastry, 50 
that there is no gap between it and the pan. Trim with scissors, 
leaving 1 inch border beyond edge. Turn this under 
double, scallop between fingers, leaving š inch rim standing up 
above edge. Chill for 10 minutes. Bake at 450°, starting on 
upper rack of oven. When edges are browned, prick again, 
and finish baking on lower rack. The tin may be inverted, and 
the pastry placed on the outside. По not grease the tin in 
either case. 


Tart Shells 


Cut into rounds r inch. bigger than inverted muffin pans. 
Pinch between fingers, making 4 or 6 ''tucks", so that pastry 
fits tins snugly. Prick, and chill before baking. Bake at 450*. 


Two-Crust Pie 


Make as above, trimming pastry even with edge. Place 
filling in pie. Roll out top same size (1 inch larger than рап). 
Fold over and slash with scissors into 2 ''S" curves. Place top 
over undercrust, which has been brushed over with iced water 
at edges. Tuck edge of upper crust under lower. Turn up 
together, and scallop between fingers. Glaze top with diluted 
egg. Bake well down in oven to enable filling to get done. For 
juicy fruits, insert 2 lengths of macaroni in top of pie, to act as 
funnels and prevent over-boiling. 
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Patty Cases 


Use puff pastry. Roll 4 inch thick. Cut into rounds with 
cutter dipped into hot water. With small cutter, remove centres 
from half the rounds. Brush plain ones with iced water, press on 
rings. Chill. Bake at 475° on cookie sheet lined with two sheets 
of unglazed paper. ‘Bake about 20 minutes, with switches ''off."' 


TOO MUCH BUTTER makes pastry DRY AND 
CRUMBLY. 
TOO MUCH WATER makes pastry HEAVY. 
TOO MUCH FLOUR makes pastry TOUGH. 
—MEASURE ACCURATELY. 

STANDARD TYPES OF PASTRY 


(Referred to throughout by No’s.) 


(1) CREAM CHEESE PASTRY 


4 lb. butter 
1 Ib. flour 
} lb. cream cheese (not skim-milk) 


Combine all ingredients with knife or pastry blender. Roll 
out lightly on floured board. Fold edges to middle, repeat with 
short edges, and fold over double. Place in refrigerator overnight, 
or use after 20 minutes if required. Bake at 450° on ungreased 
cookie sheet. 


(2) PIE CRUST (Rough Flaky) 


2 cups flour (sifted) 

б oz. butter 

s ог 6 tablespoons iced water 
Pinch of salt. 


Sift flour and salt; cut in half the butter until fine. Cut in 
other half in small pieces like peas; gradually add iced water. 
Use knife throughout, handling as little as possible. Gather up 
onto sheet of Cut-Rite paper, form a bundle, make a rough ball 
by pressing on outside 2 or 3 times, place in refrigerator for 2 
hours (if time permits). Roll out like (1). Same temperature, 
etc. 


(2а) ALTERNATIVE METHOD 


(If you have a “heavy” hand) 
Make paste of } cup of flour and the water (6 tablespoons). 
Crumble butter into 13 cups of flour till it resembles bread crumbs. 
Add paste to this and combine with knife. Proceed as (2). 
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(3) TART CRUST (Rich and Short) 
2 cups flour 
6 oz. butter 
2 tablespoons sugar (generous) 
2 teaspoons baking powder (scant) 
ї egg yolk 
Pinch of salt. 

Sieve dry ingredients. Cut in butter with knife or blender till 
mixture looks like bread-crumbs. -Add volk, and combine well. 
This need not be chilled or folded. It is used immediately. For 
cheese cakes, stewed apple tarts, tartlets, etc. 4 


(3) ALTERNATIVE TART CRUST 
cups flour 
Ib. butter 
teaspoons baking powder 
сир sugar (scant) 
egg yolk 
Pinch of salt 
Cream to make soft dough 
Vanilla. 
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As above. Excellent for turnovers, biscuits, as well as cheese 
cakes, date slices, etc. 
3 Millie Gor. 
(4) MASHED POTATO PIE CRUST 


cup flour 

teaspoon salt 

teaspoon baking powder 
cup solid fat 

cup iced water. 

cup iced mashed potato 


top M M — += — 


Sift dry ingredients, cut in fat. Add cold potato and mix to 
a dough with iced water. Bake at 4257, about half-an-hour. For 
meat pies. 


(5) CRUMB CRUSTS 


14 cups Ritz Graham cracker crumbs, ginger snaps, 
cream crackers, rusks or matzoh. 

6 tablespoons (generous) butter—(melted) 

teaspoon cinnamon 

tablespoons castor or icing sugar (to taste) 


to te 


Combine all ingredients. Keep aside 4 cup for the top. The 
amount of sugar varies with the nature of the filling. It is best 
to rely on tasting the mixture. Cheese and custard tarts need a 
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spring-form рап. Butter tin well. Pat the crumb mixture firmly 
into the bottom and up the sides. Chill well, if you do not want 
it to crumble. Before introducing the filling, trim the top level 
with a sharp knife. This crust may be used with apple (raw or 
cooked), stewed fruit, custard or any desired filling. It may 
be “open faced" topped with crumbs, or crumbs and nuts, or 
with a meringue. The baking time varies with the filling (see 
recipes). For tart shell bake at 375° for 15 minutes. 


(6) BOILING WATER PASTRY 


6 oz. butter or shortening 
i cup boiling water 

2 cups flour 

4 teaspoon baking powder 
4 teaspoon salt. | 


Pour boiling water over shortening, and beat until creamy, 
and quite cold. Add flour which has been sifted with salt and 
baking powder. Mix well, and place in refrigerator, wrapped in 
Cut-Rite paper. When firm enough to handle, roll.out thinly, 
using as little flour as possible. Bake like (2). Excellent for 
chicken or steak and kidney pies, or Pirogen. 


(7) VIENNESE SHORT CRUST 


1 |b. butter 
4 07. flour 
1 egg yolk 
2 tablespoons iced water 


Crumble butter into flour. Add egg yolk combined with 
water. Mix in with knife. Chill in Cut-Rite paper (see 2). 
Roll out thinly on floured board. This pastry must be rolled out 
thinly. It is not recommended for baked shells, but makes a 
very delicate mixture for 2 crust pies, date slices or banana tart. 
Sprinkle while hot with castor sugar. Good, also for turnovers. 


(8) PUFF PASTRY 
This is not the many-layered type made with innumerable 

rollings. It is practically indistinguishable in texture, and simple 
even in hot weather. 

2 cups sifted flour 

à teaspoon cream of tartar 

8 oz. butter 

3 cup iced water (less 1 tablespoon). 


106 


| 
I 


Sift flour, measure, add cream of tartar and sift again. Cut 
firm butter into 1 inch cubes. Toss these in the flour until coated, 
but not broken up. Add the water, mixing gently, but keeping 
butter intact. Toss this sticky paste onto well-floured board. Pat 
into oblong shape and roll out thinly. Fold (see 2) and roll 
4 times, resting it in the refrigerator after each (if time permits). 
It must be chilled for 1 hour before baking. Wrap in Cut-Rite 
throughout chilling process. 


(9) MOCK PUFF PASTRY (Sour Cream) 


2 cups flour 
1 teaspoon baking powder 
Pinch of salt 
6 oz. butter 
I cup sour cream 
Sift first three ingredients. Crumble in butter, then cut in 
cream with knife. Chill. before baking in a hot oven 450° to 


475^. Excellent for sardine, asparagus or cheese puffs, or for 
hot jam turnovers for dessert: Does not keep well. 
M.H. 


SCONES OR HOT BISCUITS 
How to bake them successfully :— 


(1) Have all ingredients ready before you begin. Switch on 
your oven. 


(2) Grease cookie sheet. А rich, short scone will not need a 
greased tin. 


(3) Handie as little as possible. Knead for about 10 seconds 
only. 


(4) Cut with an up and down movement. Do not twist your 
cutter or the scones will rise unevenly. 


(5) Place close together on cookie sheet, for soft, fluffy scone. 


(6). Use a hot oven. 450° is the usual heat. 


ugh makes a good scone. Do not add flour if you 


(7) А soft do 
at out on Tightly floured board, rather 


сап avoic í 
than use a rolling pin. 
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RICH TEA SCONES | 
3 cups flour | 
t tablespoon (rounded) baking powder | 
I teaspoon salt | 


B 2 tablespoons sugar | 
і Ib. butter 
beaten eggs 


aod 
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| 
cup milk (or part milk, part cream) | 
| Method | 
Sift flour, sugar, salt and baking powder. Cut in butter 
| with two knives till mixture looks mealy. Add eggs to milk, 
stir in with knife. Turn on to floured board. Knead gently for 
l half-a-minute. Roll ош 13 inches thick. Cut into 2-inch rounds. 
{| Brush over with egg апа milk left іп bowl. Sprinkle with Castor 
е? Sugar, апа БаКе at 4757 for about 12 minutes. 


-- 


Extra butter for spreading. 


| Jean Leibman. 
> ! 
| HOT SCONES (American Hot Biscuits) | 
| 2 cups sifted flour 
4 teaspoons baking powder 
š teaspoon salt 
j à cup butter (5$ tablespoons) 
| $ cup milk І 
| Sift dry ingredients. Rub in butter with blender or finger- 
| tips till mealy. Stir іп milk with knife. Pat lightly оп floured 
| board until 1 in. thick (Follow hints above). Bake оп ungreased | 
| ап at 475° about 12 min. 
Variation 1— Butter or Sour Milk 
Add } teaspoon Soda to Buttermilk. Proceed as above. 
| | Variation 2— Boer Meal | 
| 
| А `. 
| Increase milk to 1 cup. Sift as above, then put back the | 
| coarse Вгап; this makes a very soft mixture, which is dropped 
| | onto buttered tin with a spoon. Bake at 425°. 
| M.H. 
| I ғ ` J . . 
| | POCKET BOOKS (Quick Baking Powder Rolls) 
| | 2 cups flour | 
| ) 2 tablespoons melted cooled butter or oil | 
| | % cup milk | 
| 
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Sift dry ingredients. Cut in milk to which has been added 
the butter. Knead 3 a minute on floured board. Roll ош 3 in. 
thick, and cut into 2 to 24 in. rounds. Spread with soft butter. 
Crease across centre with bac k of knife, fold over to form **books"' 
Place on buttered cookie sheet well apart, cover with towel, and 
rise 20 minutes. Bake at 450°, after brushing tops with melted 
butter, about 15 minutes 

M.H. 
COFFEE CAKE DOUGH (Milchike) 


Overnight Method 
4 cups sifted flour 


|: cake yeast 

L cup luke-warm water 
$ cup sugar 

I teaspoon salt 


6 oz. butter 
à pint milk 
Vanilla (optional) 
1 egg and 2 yolks 
Cream yeast with the water and 1 teaspoon extra sugar. Beat 
eggs, sugar till light. Add flavouring. Heat milk till scalded 
and add butter. Cool till tepid. Add yeast mixture to flour. Rise to 
mins. Stir in eggs beat with spoon. Place in greased bowl and 
cover warmly, Allow to rise overnight. Can be used for Swedish 
Tea Rings, С ‘urrant Loaf, Cinnamon Buns, or for Homantaschen. 


Millie Gor 
GINGER DATE LOAF 
I cup cream 
1. cup golden syrup 
I egg 
cups flour 


N 
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teaspoons ginger 

1 teaspoon each,cinnamon and spice 

1 teaspoon Bi-Carbonate of Soda in 1 dessertspoon 

boiling water 
} to 4d cup cut-up dates 
Sift flour and spices. Combine rest of ingredients, and add. 

Pour into buttered loaf tin and bake at 375? for 35 to 45 minutes. 
Sarah Swirsky (Johannesburg) 
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WHITE SANDWICH LOAF 
SCALD: 2 cups milk. 
COMBINE: 1 tablespoon butter; 1 tablespoon pastrine (keeps 
bread fresh); 14 tablespoons sugar; 1 tablespoon salt (level). 


Pour over the hot milk. 


ADD: т cake yeast, 1 teaspoon sugar combined with } cup 
tepid water. 


ADD: 3 cups flour and beat with rotary beater till smooth 
and fluffy. Allow to rise until light (about 30 minutes). 


Mix in enough flour to make a dough you can handle— 

3 to 4 cups. Knead until shiny and elastic. Place in buttered 

bowl, brush over with butter, cover and rise 14 hours, or until 

double. Knock down, place in buttered tins, half filling them. 

Rise till dough reaches top of tin. Bake at 425° for 15 minutes, 
and at 375° for 45 minutes. 

M.H. 


SHABBAT KITKE (Sabbath Plaited Loaf) 


8 cups flour (2 Ibs.) 

2 cups boiling water 

2 tablespoons oil 

2 eggs 

г tablespoon each sugar and salt 

1 cake yeast creamed іп 1 cup luke-warm water. 


Pour hot water over sugar, salt and oil. Allow to cool to 
luke-warm, then add warm yeast mixture, well-beaten eggs and 
flour. Knead till smooth and elastic, cover, and rise till double 
in bulk. Knock down, divide into two portions. Оп floured 
board, form each portion into 3 or 4 long rolls. Make a plait, 
placed on greased cookie sheet and allow to rise. When light, 
i.e. when the indentation made by your finger will leave a definite 
impression, brush over with egg and oil, sprinkle with poppy 
seed, if you wish, and bake at 425^ for 15 minutes, then at 
3507 for a further 40 to 45 minutes. 

M.H. 


JEWISH SPECIALITIES AND WHEN TO 
SERVE THEM 
Although each festival has its characteristic dishes, it is not 
essential to adhere to a Culinary Calendar. Most of the tradi- 
tional foods will tempt the most capricious appetite, though few 


are recommended to those who wish to whittle down that waist 
line. 


The first important holidav of our year is Purim, which 
usually falls in March. Оп this occasion, we serve Haman- 
taschen. 
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Four weeks later, we celebrate the Passover, commencing 
with the traditional Seider Supper. This follows a familiar 
pattern, and as to how good a cook a Jewess is — well, 
by her kneidlach shall you know! The menu is a stereotyped 
one :— 


Hard-boiled eggs in salt water. 


Charasis . . . that delectable confection made of grated apple, 
sugar, lemon rind, cinnamon and chopped nuts, moistened with 
wine). Gefillte Fish with Chrein (Horseradish glowing with 
crimson beet). Clear Golden Chicken Soup with Matzoh Kneid- 
lach. Roast chicken or turkey, with potatoes, cauliflower and 
carrots. Compote of Dried Fruit or Apple Porcupine. (Baked 
apple stuck with almonds). 

Shavuot, the next festival on our calendar, brings in its wake 
the products of the dairy, the rich Cheese Blintzes, the somewhat 
less rich Sour Milk Latkes. 


With sweetness, we usher in the New Year, Rosh Hashanah. 
Our tables are lush with honey and Taiglech, and the Yomtov 
loaf, the Challa, is baked in a circular form to represent the 
"rounding ої” of a good year. 


When the year is 9 days old, we begin our Yom Kippur 
Fast. On Kol Nidre night, we eat lightly, seasoning our food 
sparingly. On the next day at sunset, we break the fast, and 
never at any other time does the iced milk and soda water taste 
so good. Milk buns and sponge cake are the order of the day. 


By the time Succot and Simcha Torah come round, we are 
expert in the making of Taiglech, and we use the fragrant, 
aromatic syrup left over from the cooking of these to bake Spice 
Cake. Cheese Cake, too, not the fluffy, modern variety with 
crumb crust and custard filling, but good old-fashioned Cheese 
Cake like mother used to make, comes in to its own. 


The homely potato makes its debut during Chanukah. Refer 
at this time w the recipes tor Potato Latkes and Potato Kugel. 


M.H. 
PIROGEN (1) 


Use pastry (2), (6), substituting fat for butter in each case. 
Or substitute fat for butter in pastry (3), omit sugar and add salt. 


Method 


Cut pastry into circles—about the size of a cocoa tin lid 
—put in a roll of filling—moisten edges with iced water, brng 
together at the top. Scallop between fingers, like pie-crust, to 
make a ridge, and place pirogen on to a sheet lightly greased with 
chicken fat. Bake at 425° for about 20 minutes—after 15 minutes 
take out and brush over with chicken fat. 


Note—For fillings see “Lung” or “Meat” under blintzes. 
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PIROGEN (2) 
2 cups flour 
1 teaspoon baking powder 
teaspoon salt 
Ib. Pastrine 
1 egg plus enough water to make 1 cup 
Sift dry ingredients. Crumble in Pastrine. Add liquid to 
make soft dough. 
Filling 


Braise lung and heart (Calf's) with onion, salt and pepper. 
Mince with a little raw onion. Add 3 tablespoons chicken fat 
(heaped) and season to taste. 


Bake in hot oven till golden brown. 


POTATO KUGEL 


Anne Caplan 


6 potatoes 
3 eggs 
I cup flour 
1 level dessertspoon salt 
1 heaped teaspoon baking powder 
6 ounces melted butter or š cup chiken fat 
Onion if liked. 
Grate potatoes and onion (if used), add other ingredients and 
half the melted shortening—put rest of shortening into pie dish 


and heat in oven—pour in mixture and bake at 400° until firm 
and brown. 


M.H. 
POTATO CAKES (Latkes) 


6 medium potatoes 
2 eggs 
1 teaspoon each baking powder and salt 
2 tablespoons flour 
Small grated onion (optional) 
Grate potatoes, using enough to make 13 cups. Place in sieve 
r ж * 
to drain. Add well-beaten eggs, salt, baking powder and flour. 
If you use the onion, add a little pepper. Drop by spoonfulls into 


hot fat, oil or butter. Drain omjcrumpled kitchen paper. Serve 
as hot as possible. 
M.H. 
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, KNEIDLACH (Matzo Balls for Soup) 


ды to} C^acd4en “оох oY мос 
lega 4 eggs 
Itet L | + cup melted fat (mixture of tail and chicken if pos- 
sible) 
^u 1 teaspoon salt 


2a » > F Р 6 
Pepper, ginger апа сіппатоп to taste 
I cup meal (approx.). 


Beat eggs very well. Beat in fat and cold liquid. Add 
seasoning. Add matzo meal to make a very "sloppy'" mixture 
(too soft to form balls). Set aside for half an hour in refrigerator. 
With hands, form into small balls, a little larger than a golf ball. 
Cook in rapidly boiling chicken soup or salt water for 20 to 25 
minutes. 


Variation I—(Stuffed Kneidlach) 
Make stuffing of: 

1 egg yolk 

1 tablespoon pure chicken fat 

1 tablespoon ground almonds 

I teaspoon sugar 
Meal to make fairly stiff mixture (Stiffer than Ist 
mixture ) 
Cinnamon and ginger Salt. 


Combine as above, using enough spice, mainly cinnamon, 
to give good brown colour. Form into small balls, like marbles. 
Flatten the Matzo balls between palms, insert stuffing, surround 
with outside layer, and roll firmly. Cook as above. 


Variation 2—Baked Savoury Kneidlach 


Use 1 tablespoon finely chopped onion іп mixture. Omit 
spices, using only salt and pepper. Make filling without sugar 
or cinnamon, using instead chopped: chicken, chiken liver or 
chopped giblets. Boil until almost tender (about 10 minutes). 
Drain and brown in oven in chicken fat—must be very crisp on 
outside. Can be cooked with roast. 

M.H. 


HOMONTASHEN (Poppy Seed Cakes) 
Pastry 
1 Ib. butter (melted) 
21 cups flour 
2 teaspoons baking powder (generous) 
I teaspoon salt 
1 egg beaten up with $ cup milk. 
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Filling 


cup sugar or honey 

egg 

! . ` . * 

n To make the pastry, sift dry ingredients. Add milk and 

| butter and knead well. Roll into 6 in. circles, place 1 spoonful 
of prepared filling on each, draw up into a triangle. Bake on 
greased cookie sheet until well done (about 1 hour at 375°). 

| For the filling, scald the seeds and let stand until they sink 

| to the bottom of bowl. Drain. Either pound with pestle and А 

Н 

! 

' 

| 


1 lb. poppy seeds 
1 
1 


mortar, ог grind іп mincer, combine with sugar апа egg. 


BLINTZES 
Вайег: 
eggs 
cups flour | foe ¿ILOQ V 
cups water "RE 
teaspoon baking powder 
I Salt. 
Beat eggs and water with rotary beater. Add flour sieved 
with salt and baking powder. Beat smooth, and let stand a few 
minutes. Have small,iron pan fairly hot, brush over with twist 
of paper dipped jn shortening or oil, pour batter very thinly to 
coat bottom of pan, cook till edges look dry, then invert pan 
on to board, the pancake will fall out. (Place a spoonful of filling 
on each; fold into envelope shape). Place in piedish which has 
been lavishly spread with shortening. Pack closely, edges touch- 
ing, dot with shortening and bake at 400° till golden brown. | 
Jl (These are crisper than when fried). | 
Fillings : - | 
Cottage Cheese (savoury). т egg, 3 lb. cheese, salt апа 


“pepper to taste. Sour cream to make smooth paste. Serve with 
| sour cream. 


è Cream Cheese (Sweet). 4 lb. cream cheese, т egg, yolk, т | 
» tablespoon sugar, 1 tablespoon cream, 3 tablespoon melted butter, | 
| £ teaspoon cinnamon, pinch of salt. Serve with castor sugar апа 
orange wedges. 
Г 24 Jam: Use half apricots from whole fruit jam. Serve with | 
sugar and lemon wedges, or whipped cream. | 
Meat. Use minced, cooked chicken, lamb or steak. Combine 
with a little grated onion, previously fried in chicken fat, salt, 
| pepper and chicken fat. If liked, use an egg to bind. 


Lung. Cut into small cubes, Brown quickly іп a little hot 
fat. Add onion, (finely sliced) and brown. Add a little boiling 
water, salt and pepper, cover closely, and simmer till water has 
boiled away, and lung is tender. Mince with š raw onion and 
little chicken fat. 


+ о be LL 


М.Н. -25 
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ALMOND MACAROONS (Suitable for Passover) 
3 egg whites 
£ Ib. castor sugar 
6 oz. ground almonds, 
Beat whites very stiffly; add sugar while continuing to beat; 
fold in almonds; place in small mounds on greased tin; top each 


with a blanched almond and bake until a very delicate brown at 
400°. 


R.D. 
WALNUT OR NUT KISSES (Passover) 


4 egg whites (unbeaten) 

1$ cups castor sugar 
Pinch of salt 

1 cup chopped nuts 
Vanilla. 


Place eggs, salt and sugar іп a large bowl, Have а saucepan 
of water at boiling point, but not boiling. Place bowl on top, and 
beat steadily for 20 minutes. If mixer has a detachable head, use 
this and beat about то minutes. Remove bowl, add Vanilla and 
fold in the nuts. Put onto buttered sheet in teaspoon sized, 
mounds, decorate with a piece of cherry or angelica and bake 
at 200° for half an hour. If liked, these may be sandwiched 
together with bitter chocolate or Coffee Butter, 


M.H. 


APPLE LORRAINE (For Pesach) 
3 eggs < 
4 tablespoons sugar 
3 Matzos 
4 tart apples 
Handful of sultanas Lemon rind 


Beat egg yolks and sugar. Add Matzo, which has been 
soaked in water, then pressed dry. Add finely chopped apples, 
rind and sultanas. Fold in whites which have been stiffly beaten. 
Bake in well buttered Pyrex dish. 

Aleece Garsh (Jhb.) 
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OLD-FASHIONED VARENAKAS (for Passover) 


cups mashed potatoes 
eggs 

cup matzo—or cake meal 
cup minced, cooked meat 
Salt and Pepper. 


mek М N 


Mix well the potatoes, meal, salt and pepper. Add well- 
beaten eggs and mix thoroughly. Shape into balls, make a hole 
in centre, fill with the meat. Dip into egg, then matzo-meal, 
and fry in deep fat until brown. 

Nettie Berman 
CHRIMSLECH (For Passover) 
6 matzos 
з eggs 
Shortening 
tablespoons sugar 

Pour boiling water over matzos, which have been broken 
up fairly small. Drain, leaving fairly damp, but not soggy. 
Beat the eggs well, and fold in the matzos. In a pan heat about 
4 tablespoons of butter or chicken fat, drop mixture in by spoon- 
fuls, and fry. The sugar may be sprinkled slowly while mixture 
is cooking, or they may be rolled in it when done. 

Nettie Berman 
NOODLE CASSEROLE OR PUDDING (Lockschen Kugel) 
Broad Noodles 

Beat 2 egg yolks with 5 tablespoons of luke-warm water. 
Knead in 2 cups flour. Cover dough with inverted bowl, and 
leave on floured board for half an hour. With floured rolling 
pin, roll out as thin as paper, doing half the dough at a time. 
Cut, with pie-wheel or sharp knife, into long strips, about 2 in. 
wide. Place on cloth to dry. If not required for immediate use, 
store in a glass jar. 

To make the Pudding 

Have ready a large saucepan with about 2 quarts of rapidly 
boiling salted water. Add noodles, and boil until only just tender. 
Drain and rinse in cold water. Drain. Combine 3 well-beaten 
eggs, 1 cup thick sour cream, 1 cup top milk, a lavish amount 
of butter (the proportions are elastic) salt and sugar to taste. 
Butter a pudding dish very generously, pour a good layer of 
golden syrup in, and swirl around until dish is coated. Add 
noodles, and bake until crisp and golden at 375° for approx. % 
hour. (Seedless raisins may be added). 

To make the Savoury Casserole 

Prepare as above. Omit sugar, and add plenty of salt and 
pepper. Do not use the syrup or raisins. Cream or cottage 
cheese may be placed between the layers of noodles if liked, or 
the top may be sprinkled with grated cheese before baking. (I 
prefer the plain variety.) 


M.H. 
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MISCELLANEOUS 
MEALIE RICE WITH MILK 


I cup mealie rice 
i$ cup milk 

I cup water 

1 tablespoon butter 


1 teaspoon each salt and sugar. 

Wash the rice in several waters. Combine all ingredients 
in saucepan, add rice, and cook slowly until liquid is boiled out. 
Leave on very low heat, closely covered, until ready to serve. 

BASIC SYRUP FOR FRUIT CUPS 
3 cups cold water 
1$ Ib. sugar. 
. Boil 5 minutes without stirring. Skim, strain and store in 
refrigerator. 
Melon Cocktail (Harlequin). 
3 cups melon balls (spaanspek, sweet melon and water- 
melon ) 
і cup basic syrup 
4 tablespoons lemon juice. 

Add lemon to syrup. Pour over fruit and refrigerate at least 

hours. Serve in tall stemmed glass (Champagne glass) 


< 


> 
garnished with sprig of mint. 
Citrus Cup 
1 cup each grape-fruit, naartjie and orange segments 
1 cup basic syrup 
1 tablespoon lemon juice 
Orange rind. 

Peel one of the oranges. Put peel on to boil until tender. 
When cold, scrape out the white pith, and cut remaining yellow 
rind into fine, hairlike shreds. Add these to the syrup, and 
lemon juice and boil for one minute. Pour over fruit, and chill. 
Serve as above. 

M.H. 


IMPERIAL DRINK 
lb. sugar 
cups water 
packets Tartaric Acid 
1 packet Cream of Tartar 
1 bottle lemon essence. 


Boil sugar and water for 30 minutes. Add Tartaric and 
Cream of Tartar. Remove from stove. When cool, add lemon 
essence. Bottle immediately. Use about 1 glass to $ glass iced 
water. 


ma Ou 


Ethel Smith (Johannesburg) 
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TOMATO JUICE COCKTAIL 


12 red, ripe tomatoes 
4 cup water 
I Slice onion 


1 tablespoon sugar 
Salt to taste A sprig of parsley 
Few drops Tobasco (optional) 

1 teaspoon Worcester Sauce. 


Place peeled tomatoes, coarsely cut up, into saucepan with 
water, parsley, onion, sugar, salt and pepper. Cook slowly until 
quite broken down. Put through a sieve. Add the sauces and 
refrigerate. 


Variation— Tomato Cream 


То two cups of above, add т cup of sour cream, Season highly 
adding a little Paprika, and a few drops of red colouring. А 
little garlic salt or celery salt. Put into screw-top jar with about 
6 crushed ice cubes. Shake well, and serve at once. 

M.H. 
QUICKLY MADE CUCUMBER PICKLE 


3 cucumbers 

1} cups vinegar 

4 cup water 

6 tablespoons sugar (level) 


ы 


cloves garlic, finely sliced. 


Wash cucumbers. Do not peel them. Cut into fairly thick 
slices. Place vinegar, water, garlic, sugar, a few allspice, 1 
clove with head removed, salt and pepper in saucepan, and bring 
to the boil. Allow to cool and pour over cucumbers, which have 
been arranged in glass bowl. Leave in refrigerator at least 4 
hours before serving. A little chopped parsley may be added 
to cold vinegar if liked. 

Connie Brittan 


GREEN TOMATO PICKLES 


3 bottles vinegar 

6 ІҺ. green tomatoes 

2 lb. onions 

+ cup sugar 

% сир salt 

4 tablespoons cornflour 
2 tablespoons mustard 

2 tablespoons turmeric 
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Cut tomatoes fairly small, sprinkle with salt and leave to 
stand overnight. Next morning drain off water and put tomatoes 
together with onions (finely cut) ino saucepan and add just 
enough vinegar to cover. Boil until soft... Blend cornflour, 
mustard, turmeric and sugar with remaining vinegar; add to 
saucepan and boil 1o—15 mins. Cool and bottle. 

Freda Price 


OLD-FASHIONED PICKLED CUCUMBERS 


5 or 6 dozen small cucumbers 
I Ib. coarse salt 
зо cups water 
Grape and fig leaves 
I tablespoon allspice (pepper corns) 
6 cloves garlic 


б bay-leaves 


ы 


gallon container. 


Scrub the cucumbers with hard brush. “Тор and tail'' them. 
Place a layer of leaves in crock. Slice over it a clove of garlic. 
Pack a layer of cucumbers over this, and continue layers until 
cucumbers are all packed, ending with a layer of leaves. Prepare 
the brine by boiling together the salt and water. Remove scum, 
and add allspice and bay-leaves. Pour while hot over the cucum- 
bers. Cover with plate and put a heavy weight on top. Тһе 
pickle will be ready in 6 to 7 days. 


Variation—Dill Pickle 


Use a combination of fig leaves and bunch of dill. Cover 
top of crock with cabbage leaves. Cucumbers will turn trans- 
parent in about a fortnight. 

M.H. 


STUFFED NECK OF TURKEY, CHICKEN OR DUCK 


Take 1 cup of fat from bird. По not render is down. 
Sprinkle over it two tablespoons flour, and chop it finely. Add 
one large onion and continue to chop it until well blended. Add 
% cup flour, half teaspoon salt and a little pepper. Fill necks 
only half full with this mixture and stitch ends. Boil them for 
two hours either in the soup or i nsalted, boiling water to which 
has been added a bunch of soup greens. (They impart a very 
good flavour tothesoup). Remove when tender, and roast with 
ment to poultry instead of stuffing. 
the bird until a good brown. Slice and serve as an accompani- 


M.H. 
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POULTRY STUFFINGS 
m———000——7——— 
(1) For Chicken and Turkey 


1 Cup boiling water, ог stock from giblets, half cup chicken 
fat, one small minced onion, about 3 loaf fresh, crumbled bread 
without crust, one stalk diced celery (optional), one tablespoon 
minced parsley, one tablespoon. mustard, one. teaspoon salt, 
pepper, half teaspoon herbs. 


Add onion and fat to water, and simmer for 5 minutes. Com- 
bine other ingredients in bowl and pour boiling mixture over. 
The stuffing must not be too wet. A little taken up into the hand 
should form a rough ball. The quantity of bread may vary with 
the type used. 

(2) Sage and Onion Stuffing for Duck 
Parboil four onions, chop them with half cup bread or cracker 


crumbs. Add two heaped tablespoons of chicken fat and a 
teaspoon of powdered sage—add salt and pepper to taste. 
(3) Apple and Raisin Stuffing for Goose or Duck 

} Cup par-boiled onion, ghopped, 13 sour, grated apples, two 
tablespoons sugar, one teaspoon salt, 1 teaspoon. pepper, 3 cup 
fat, two cups bread crumbs, a few seedless raisins. 

Combine all ingredients and mix well. NOTE: As stuffing 
expands considerably, do not stuff any bird more than half full. 
Stuffing—Sausage—for Turkey 

5 Ib. beef or veal sausage meat 

4 tablespoons chicken or turkey fat 

1 large chopped onion 

à stale sandwich loaf, soaked in cold: water for .10 
minutes, then pressed dry. 


Place fat, sausage which has been removed from skin, and 
onion in heavy saucepan. Saute until sausage is cooked and onion 
is tender, but not brown. Mix with the bread, add salt and 
pepper, and mixed herbs or poultry dressing to taste. 

M.H. 
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PEANUT CRUNCH (Brittle) 


1 сир sugar 
2 cups peanuts (without red skin) 


Heat saucepan ; add sugar and stir till caramelised ; add nuts. 
Pour quickly on to cookie sheet. For Peanut Clusters, drop from 
spoon into small heaps. 


SANDWICH FILLINGS 
Cheese and Tomato 


Spread thinly cut brown bread with Savoury butter, or à 
mixture of buttér, mayonnaise апа mustard. Тор with ‘sliced 
loaf cheese. On centre of slice, place a slice of very thinly cut, 
well-drained tomato. Salt and pepper lightly. Cover with 
buttered, slice of white bread. 


Cream Cheese 


To 1 Ib. cream cheese, add 1 tablespoon thick, cream апа 3 
tablespoons grated or diced, well-drained cucumber and a few 
drops of onion juice or š teaspoon finely chopped spring onion. 
Season to taste. Make as above, using finely. shredded lettuce 
in centre instead of tomato. 


Anchovy 


Soak anchovies іп milk for 15 minutes; remove. bones. and 
skin; pound with an equal amount of butter; add a few drops 
of onion juice and a squeeze of lemon juice. Centre with finely 
shredded lettuce. 


Egg Mayonnaise 


Put hard-cooked eggs through ricer; to every two eggs add 
a dessertspoonful each mayonnaise and thick cream or creamed 
butter; add salt and pepper to taste and (if liked) a little finely 
chopped green onion. Place in fridge a few minutes to harden 
before using. 
Roquefort 

Two tablespoons Roquefort Cheese; quarter pound cream 
cheese ; one tablespoon thick cream ; one teaspoon chopped onion ; 
mayonnaise to moisten: Cream all ingredients together’ with 
wooden spoon. 

M.H. 


CHOCOLATE NUT FUDGE 


Large well-beaten egg 

tablespoons cream (sweet or sour) 
tablespoons cocoa (generous) 

Ib. sifted confectioner's sugar 
tablespoons butter 

cup chopped nuts (optional) 
Pinch of salt Vanilla. 
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Combine all ingredients except Vanilla іп heavy sauce-pan. 


Stir over gentle heat till mixture comes to the boil. Boil for 15 
minutes, add as much Vanilla as you prefer, and turn out into 
a buttered tin. When cool mark into squares, and store in tin. 
The egg obviates. the necessity for beating. 


M.H. 


THE “SALT” OF THE EARTH ... ... 


I. 


to 
. 
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6. 


To ensure that it will flow freely. 
Add a few grains of barley or mealie rice to your salt cellar. 


To make useful ''shakers'" for kitchen, picnic or braaivleis. 
Ask your chemist for the tins in which M. & B. preparations 
are packed. Punch a few holes in the screw-on top. Fill with 
a mixture of salt and pepper in the proportion of 2 table- 
spoons to 3 teaspoon. 


To intensify sweetness and save sugar 

Add a pinch to cakes, puddings, cocoa, custard, stewed fruit, 
etc. 

When adding salt to meat 

Remember that it toughens proteins, so add to meat, eggs, 
fish, cheese, etc., when par-cooked. 

Ріспіс-расК 


Cut small rectangles of Cut Rite. Place salt in centre. Fold 
over, and press edges together with warm iron. Good for 
Sugar, too. 


Too much ? 


(а) If you’ve used it with too heavy a hand in soup or stew, add 


sliced raw. potato. Boil ro minutes, then remove potato, 


OR, 


(b) Place cloth over saucepan, coat heavily with flour.’ Boil 10 


minutes, the flour. will absorb the salt. Use it for gravies. 
(51 


How much ? 
t Level teaspoon will season :— 
1 lb. meat 
6 cups of soup 
2 cups of water for porridge 
r lb. (4 cups) flour for pastry. 
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While every precaution 
has been taken in the compi- 
lation and Editing of this book, 


neither the Editor, the Sisterhood of 


of the Pretoria Jewish Reform Congrega- 
tion, nor the Printers, hold themselves 
responsible for any typographical 
errors ог the inaccuracies 


of the recipes. 
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